LEEDS  UNIVERSITY  LIBRARY 


Classmark: 

COOKW 

i\  HAt 


0462 


Digitized  by  the  Internet  Archive 

in  2015 


https://archive.org/details/b21529723 


* 


I 


t 


I 


i 

" • ' • j- 


y 


DOMESTIC  ECONOMT; 

O R> 

A COMPLETE  SYSTEM 

O F 

ENGLISH  HOUSEKEEPING: 


CONTAINING 

The  moft  approved  Receipts,  conBrmed  by  Obfervation  and  Pradlicc,  in  every 
reputable  Englifh  Book  of  Cookery  now  extant;  befidcs  a great  Variety  of 
others  which  have  never  before  been  offered  to  the  Public.  Alfo  a va- 
luable Colledlion,  tranflated  from  the  Productions  of  Cooks  of  Eminence 
who  have  publlfhed  in  France,  with  their  refpeCtive  Names  to  each  Receipt  ; 
which,  together  with  the  ORIGINAL  ARTICLES,  form  the  moll  com- 
plete Syftem  of  HOUSEKEEPING  ever  yet  exhibited,  under  the  following 
Heads,  viz. 


roasting, 

SOUPS, 

TARTS, 

BOILING, 

SAUCES,  • 

PIBS, 

MADE-DISHES, 

GRAVIES, 

PASTIES, 

FRYING, 

HASHES, 

CHEESECAKES, 

BROI  LING, 

STEWS, 

JEL  LIES, 

POTTING, 

PUDDINGS, 

PICKLING, 

FRICASSEES, 

CUSTARDS, 

PRESERVING,  and 

RAGOUTS, 

CAKES, 

CONFECTIONARY. 

To  which  is  prefixed,  in  order  to  render  it  as  complete  and  perfedl  as  possible, 

AN  ELEGANT  COLLECTION  OF  LIGHT  DISHES  FOR  SUPPER, 
ADAPTED  Feu  EVERY  MONTH  IN  THE  YEAR. 

ALSO 

f 

THE  COMPLETE  BREWER; 

CONTAIN!  N6 

Familiar  Inftrudlons  for  brewing  all  Sorts  of  Beer  and  Ale ; including  the  proper 
Management  of  the  Vault  or  Cellar. 

LIKEWISE 

THE  FAMILY  PHYSICIAN-, 

Being  a Collcftion  of  the  moft  valuable  and  approved  Preferiptions  by  Mead, 
Sydenham,  Tissot,  Fotheroill,  Elliot,  Buchan,  and  Others. 


By  MAXIMILIAN  H>ZLEMORE. 


LONDON: 

PRINTED  FOR  J.  CRESWICK,  AND  CO. 


1794. 


TO  THE  PUBLIC. 


The  numerous  Publications  on  the  ART  of  COOKER  Y 
may  appear,  on  the  firjl  hlujh,  to  render  any  other  Treatife^ 
on  that  fubjeSi  unnecejfary  ; but  accurate  examination  will 
evince  the  propriety  of  the  prefent  IVork. 

Without  a defre  to  depreciate  the  produHions  of  former 
Writers,  on  a fiibjePt  apparently  fo  mitch  exhaujled,  I may 
venture  to  ajfert,  that  this  Syfem  of 

DOMESTIC  ECONO  MT; 

O R, 

COMPLETE  ENGLISH  HOUSEKEEPING, 

zvill  be  found  to  contain  the  ejjence  of  all  preceding 
works  on  that  fubjecl,  enriched  with  a variety  of  new  and 
valuable  receipts.  I have  carefully  excluded  all  extra- 
vagant, and  almof  impraPlicable  ones,  'which  too  frequently 
abound  in  books  of  this  kind ; at  the  fame  time  have  fudi- 
oufy  retained  every  thing  that  merits  prefervation  in  all 
the  productions  extant  on  that  fubjeCl.  The  mod  frugal  and 
leaf  compdcated  difhes  have  generally  been  preferred  j 
though  care  has  been  taken  that  nothing  fhould  be  omitted 
that  might  gratify  the  appetite  of  the  epicure. 

In  order  to  render  this  performance  generally  ufeful  and 
acceptable,  I have  added,  by  way  of  fupplement.  Instruc- 
tions in  the  Art  of  Brewing  in  all  its  Branches 

together 
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together  with  a colleSHon  of  valuable  Medical  Receipts^ 
under  the  title  of 

THE  FAMILY  FHTSICIANi 

COMPILED  FROM  THE  WORKS  OF 

BUCHAN,  MEAD,  SYDENHAM,  FOTHERGILL,  TISSOT,  &c.  See. 

which  will  he  found  applicable  to  the  relief  of  all  common 
complaints  incident  to  families^  and  which  will  be  particu- 
larly ufeful  in  the  country  ^ where  frequent  opp>ortunities  offer  ^ 
of  relieving  the  Dijlreffedy  whofe  fituation  in  life  will  not 
enable  them  to  call  in  Medical  Aid ; concliiding  with  In- 
frudions  for  the  Recovery  of  Perfons  apparently  drownedy 
as  publifhed  by  the  Humane  Society. 

The  zvhole  is  intended  as  a Companion  to  Young  Perfons 
on  the  Commencement  of  Honfekeeping ; as  well  as  an 
AJJiJlant  to  Servants  entrujled  in  any  Department  of  a 
Family. 

J cannot  omit  this  opportunity  of  inviting  a candid  examina- 
tion of  my  PerformancCy  wke>i  I flatter  my f elf  its  utility  will 
not  he  difputed : If  it  contributes  to  the  inflru5lion  of  the  un- 
inf  ormedy  the  general  comforts  of  families,  and  the  relief  of 
thofe  who  are  qffli5ied  with  difeafe,  my  ohjePt  will  be  com- 
pletely attained. 


M.  HAZLEMORE. 
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Blaizcd  Pippins 


Forced  Cucumbers 
Lobfters  a-la-braizc 
Green  Gage  Plums 


'i'urkey  a-la-daube 
Petit  Patties 
Rofard  of  Beef  Palates 


Fillets  of  Soalg 
Apple  Pies 
Fricaffee  of  Sweetbreads 


Cray-fifti 
t Cut  Paftry 
Blanched  Celery 

SEPTEMBER. 


( xxix  ) 


Chickens 
Pigeon  Pic 
Harico  of  MuttMi 


Peas 

Sweetbreads 

Cray*filh 


Comport  of  Bifeuits 
Green  Truffles 
Blancmange 


Jugged  Hare 
French  Patty- 
Chickens 


Stewed  Pears 
Roaft  Lobllers 
White  FTicaffee 


Fried  Artichokes 
Almond  Cheefecakes 
An)^t 


E P T E M B E R, 
FIRST  COURSE 

Difh  of  Pilh 
Chine  of  Lamb 
Gravy  Soup 
Roall  Beef 
Dilh  of  Fifh 

SECOND  COURSE. 

Wild  Fowls 
Damafcene  Tarts 
Crocast 

Maids  of  Honour 
Partridges 

THIRD  COURSE. 

Ragooed  Palates 
T artlets 
F.pergnc 
Chccfecakes 
Calves  Fars  a-Ia-braifc 


OCTOBER. 
FIRST  COURSE. 

Cod  and  Oyller  Sauce 
Neck  of  Veal  a la  brailc 

Almond  Soup 

Tongue  and  Udder 
Broiled  Salmon 

SECOND  COURSE. 

Pheafant 
Apple  Tarts 
Jellies 
Cuftards 
Turkey 

THIRD  COURSE. 

Sweetbread  a la  braifo 
Potted  Eels 
Fruit 

Potted  Lobfters 
Larks 


Veal  CoUofis 
Almond  Tart 
Ham 


Ragooed  Lohfters 
Fried  Piths 
Fried  Artichoke* 


Fruit  in  Jrfly 
Cardoess 
'Ratafia  Drop* 


Small  PiiddiTij;^ 

Fillet  of  Beef 
larded  Sc  roafied 

1 orrciit  de  Vea» 


Muflirooms 
Oyfler  Loaves 
Pippins 


Pig’s  Ears 
Apricot  Puffs 
Forced  Celery 


NOFEMBER 


( XXX  ) 

]SJ  o 'v  E M B E R, 

FIRST  COURSE. 


Veal  Cutlets 

Two  Chickens 
and  Brocoli 

Beef  Collops 

. Difh  of  Fifli 

Roafted  Turkey 

Vermicelli 

Soup 

Chine  of  Pork 
Difh  of  Fifli 

Ox  Palates 

Leg  of  I-.amb^ 
and  Spinach 
Harrico 

■ Sheeps  Rumps 
Oyfter  Loaves 
Blanc  mange 

^ - SECOND  COURSE. 

Woodcocks 
Apple  Puffs 
Crocants 
Lemon  Tart 
Hare 

Difli  of  Jelly 
Ragooed  Lobfters 
Lambs  Ear-s 

Stewed  Pears 

Gallantine 

Fillets  of  Whitings 

THIRD  COURSE. 

Pettit  Patties 
Potted  Chars 
Ice  Cream 
Potted  Cray-fifli 

Fried  Oyftcrs 
Collared  Eds 
Pippins 

Lambs’  Ears  a la  braifc 


DEC  E^M  B E R. 
FIRST  COURSE. 

Cod’s  Head 


Chickens 

. Stewed  Beef 

Frlcandcau  of  Veal 

Almond  Puddings 

Soup  Sante 

Calves  Feet  Pic 

Fillet  of  Pork 
with  fliarp  faucc 

> 

Chine  of  Lamb 

Tongue 

Seals  fried  and  boiled 

SECOND  COURSE. 

• 

Wild  Fowls 

Lambs  Fry 

Orange  Puff's 

Sturgeon 

Gallantine 

Jellies 

Savoury  Cake 

Prawns 

Tartlets 

Partridges 

Mulhrooins 

’ 

THIRD  COURSE. 

* 

Ragooed  Palates 

Savoy  Cakes 

Dutch  Beef  Scraped 

China  Oranges 

Lambs  Tails 

Half  Moon 

Calves  Burs 

Jargoncl  Pears 

Potted  Larks 
FricafTee  of  Cray-fifli 

Lemon  Bifcults 

B.  Be  careful  to  fend  up  all  kinds  of  garden  Huff  fultable  to  your  meat, 
&c.  In  your  firft  courfe,  in  different  diflies  on  a watcr-difli  on  the  fide  tabic  ; 
and  all  your  faucc  in  boats  or  bafons,  tg  stnfvver  each  other  at  the  corners. 

SUPPERS 
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SUPPERS, 


Little  Family  Suppers  of  Four  Things. 


'I  Minced  Veal 

Pat  of  Butter  in  a glafs  i , , , 

Poached  Eggs  on  a toaft 

1 ^ — 


Anchovy  and  Butter 


Sliced  Ham 


Cold  Beef  or  Mutton  lliced 


Halhcd  Mutton 


Scolloped  or  roaflcd  Potatoes 


Maintenons 
Rabbit  Roafted 
Boiled  Chicken 
Scolloped  Oyflers 


ICidiihe* 


FIcUea 


Tart 


Pickles 


Boiled  Tripe 

Bologna  Faufage  lliced  Pat  of  Butter  in  a glafs 

Halhcd  H^re 


BIfeuits 


Gudgeons  fried 


Duck  roafted 


Rafped  Beef,  and  a Pat  of 
Butter  in  the  middle 


Potted  Beef 


Tongue  lliced 


Tart 


Roafted  Chicken 
Saufages,  with  Eggs  poached 


Whitings  broiled 
Calf’s  Heart 


Veal  Cutlet 


Afparagus 


Chcefccakcs 


Bilcuits 


Radilhes,  and  Butter 
in  the  middle 


Houfe  Lamb  Steaks,  a-la-frlcalTee,  white  _ 

Collared  Eel  • Picltles 

Chicken  roafted 


Family 
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Family  Supters  of  Five  Things. 

Scotch  Collops 

Salad  L.obftef 

Peafe 


Potted  Pigeon 
Butter  fpuR 
Anchovies  and  Butter 

Prawns 
Slices  of  Beef 

Peafe 

Sliced  Tongue 

Haro  Diced 
•>  - ! 

Collared  Beef 
Collared  Veal  lliccd 


Eels  broiled  or  boiled 
Tart 

Sweetbread  roafted 


Cold  Veal  hafhed 
Plain  Fritters 
Teal  roafted 


Pigeons  roafted 
Tarts 
Afparagus 


Boiled  ChicTcens 
Goofeberry  Cream 
FricafTee  of  Ox  Palates 


Duck  roafted 
Tart 
Peafe 


Spitchcock  Eel 
Rafpberry  Fritters 
Veal  Cutlet 


Giblets  ftewed 
Tart 

Roafted  Pigeons 


Radifhes 


Pickles 


Cold  ^dutton  fliced 


Baked  Sprats 


Parfley  and  Butter, 
and  melted  Butter 


Cray-fifti 


Radilhoe 


Pickles 


Crab 


Poached  Eggs  and  Spinach  ftewed 
Mince  Pics 
Chickens  roafted 


Boiled  Chickens,  Lemon-faucc 
Butter  in  a glafs 
Lamb’s  Fry 


Buttered  Lobfter 

Potted  Beef  Rafpberry  Cream  Collared  Pig’s  Head 

Calf’s  Heart. 


DOMESTIC 


DOMESTIC  ECONOMY, 


WHEN  you  roaft  meat  of  any  kind,  put  a little  fait  and 
water  in  your  dripping-pan  ; bafte  your  meat  a little' 
with  It;  let  it  dry,  then  dull:  it  well  with  flour;  bafte  it  with 
frelh  butter,  and  it  will  make  your  meat  a better  colour.  Ob- 
ferve  always  to  have  a brifk,  clear  fire ; it  will  prevent  your 
meat  from  dazing,  and  the  froth  from  falling.  Keep  it  a good 
diftance  from  the  fire.  If  the  meat  be  fcorched,  the  outfide 
will  be  hard,  and  prevent  the  heat  from  penetrating  into  the 
meat,  and  will  appear  enough  before  it  be  little  more  than  half 
done.  Time,  diftance,  balling  often,  and  a clear  fire,  is  the 
bell  method  I can  prefcribe  for  roafting  meat  to  perfection. 
When  the  fleam  draws  near  the  fire,  it  is  a fign  of  its  being 
enough ; but  you  will  be  the  bell  judge  of  that  from  the  time 
you  put  it  down.  Be  careful,  when  you  roaft  any  kind  of  wild 
fowl,  to  keep  a clear  brilk  fire  ; roaft  them  a light  brown,  but 
not  too  much.  It  is  a great  fault  to  roaft  them  till  the  gravy 
runs  out  of  them,  as  that  takes  off  the  fine  flavour.  Tame 
fowls  require  more  roafting;  they  are  a long  time  before  they 
are  hot  througli,  and  muft  be  often  balled  to  keep  up  a ftrong 
froth  ; it  makes  them  rile  better,  and  a finer  colour.  Pigs  and 
geefe  fliould  be  roafted  before  a good  fire,  and  turned  quick. 
Hares  and  rabbits  require  time  and  care,  to  fee  the  ends  are 
roafted  enough ; when  they  are  half  roafted,  cut  the  neck-lkin, 
and  let  out  the  blood,  or  when  they  are  cut  up  they  often  ap- 
pear bloody  at  the  neck. 

I muft  defire  the  Cook  to  order  her  fire  according  to  what 
fhe  is  to  drefs ; if  any  thing  very  little  or  thin,  then  a pretty 
little  brilk  fire,  that  it  may  be  done  quick  and  nice;  if  a very 
large  joint,  then  be  fure  a good  fire  be  laid  to  cake.  Let  it 
be  clear  at  the  bottom ; and  when  your  meat  is  half  done, 
move  the  dripping  pan  and  fpit  a little  from  the  fire,  and'ftir 
up  a good  brilk  fire;  for,  according  to  the  goodnefs  of  your 
fire,  vour  meat  will  be  done  fooner  or  later. 
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OF  ROASTING, 

As  foot!  as  the  meat  Is  put  to  the  fire,  pour  oyer  It  fome 
warm  water,  which  afterwards  throw  away ; this  is  very  ne- 
ccfTary  to  thofe  who  are  nice  in  the  drefling  their  meat,  it  be- 
ing a good  deal  handled  in  the  fpitting  ; fhake  fome  flour  cWer 
it,  bafte  it  with  butter,  and  do  not  put  it  too  near  the  fire;  this, 
with  frequently  bailing  it,  a brifk  fire,  and  allowing  time 
enough,  are  the  only  means  of  roafting  in  perfe£lion ; when 
the  fleam  draws  to  the  fire,  the  meat  is  done  j flour  and  bafle 
it  juft  before  it  is  fent  to  the  table,  that  it  may  have  a nice 
froth  i always  allow  a longer  time  for  the  meat  to  roaft  in 
frofty  weather ; take  particular  care  to  have  the  fpit  clean,  as 
nothing  is  more  dilagreeable  than  a fpit-mark ; and  remember, 
when  the  meat  is  half  done,  to  remove  the  dripping-pan  and 
fpit  a little  from  the  fire,  and  ftir  it ; if  It  is  a good  fire  before 
the  meat  is  laid  down,  once  ftirring  it  will  in  general  roaft  a 
joint  of  meat.  Never  fait  the  meat  before  it  is  put  to  the  fire, 
it  draws  out  the  gravy  too  much  ; if  it  is  to  be  kept  fome  time 
before  it  is  drefted,  (and  indeed  mutton  and  beef  are  not  good 
frcfh  killed)  he  furc  to  dry  it  well  with  a cloth,  and  hang  it 
where  it  will  have  a thorough  air ; look  at  it  every  day  and  wipe 
off  all  the  damp  ; it  will  keep  a long  time.  Some  pepper  it  a 
little. 

ronjl  Beef, 

Be  fure  to  paper  the  top,  and  bafte  It  well  all  the  time  It  Is 
roafting,  and  throw  a handful  of  fait  on  it.  When  you  fee  the 
finoke  draw  to  the  fire,  it  is  near  enough  ; then  lake  off  the 
paper,  bafte  it  well,  and  dredge  it  with  a little  flour  to  make  a 
fine  froth.  Never  fidt  your  roaft  meat  before  you  lay  it  to  the 
fire,  for  that  draws  out  all  the  gravy.  Take  up  your  meat,  and 
garnifh  your  difli  with  nothing  but  horfe-radifh. 

To  roaft  a piece  of  beef  of  about  ten  pounds,  will  take  an 
hour  and  an  half,  at  a good  fire.  Twenty  pounds  weight  will 
take  three  hours,  if  it  be  a thick  piece ; but  if  it  be  a thin 
piece  of  twenty  pounds  weight,  two  hours  and  an  half  will  do 
it ; and  fo  on,  according  to  the  weight  of  your  meat,  more  or 
Icfs.  Obferve,  in  frofty  weather  your  beef  will  take  half  an 
hour  longer.  Glajfey  22. 

To  ronjl  a Beef -Tongue. 

Boil  a tongue  until  it  will  peel,  in  broth  or  water,  with  fait 
and  pepper,  onions,  carrots,  parfnips,  a nofegay*,  two  cloves  of 
garlic,  laurel,  and  thyme;  then  lard  it  as  a fricandeau-j-,  and 
finilh  it  in  roafting ; ferve  under  it  a relifhing  fauce,  or  plain, 
Dalrympky  53. 

* faggot  of  parfeyy  onions yJhalloiSy  is‘c. 

I yi piece  of  meat  lardedy  brazed,  and  glazed. 


Cold 
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Cold  Roajl  Beeff  family  fafmn. 

Slice  three  or  four  onions,  and  fry  them  in  butter ; when 
done,  add  a little  broth,  three  fhallots  chopped,  pepper  and  fait, 
then  put  Hices  of  cold  beef  to  it,  boil  for  a moment ; when 
ready,  add  a liafon|  made  of  three  yolks  of  eggs  and  a little  vi- 
negar. Cold  beef  is  alfo  very  good  with  cold  fauce,  made  of 
chopped  parfley,  fhallots,  vinegar,  oil,  muftard,  minced  an- 
chovy, &c.  Dalrymplcy  67. 

21?  roajl  Mutton  aftd  Lamb. 

As  to  roafting  of  mutton,  the  loin,  the  chine  of  mutton, 
(which  is  the  two  loins)  and  the  faddle,  (which  is  the  two 
necks,  and  part  of  the  Moulders  cut  together)  muft  have  the 
fkin  raifed  and  Ikewered  on;  and  when  near  done,  take  off  the 
fkin,  bade  and  flour  it,  to  froth  it  up.  All  other  parts  of  mut- 
ton and  lamb  muft  be  roafted  with  a quick  clear  fire,  without 
the  fkin  being  raifed,  or  paper  put  on.  You  fhould  always  ob- 
ferve  to  bafte  your  meat  as  foon  as  you  lay  it  down  to  roaft ; 
fprinklc  fome  fait  on,  and  when  near  done,  dredge  it  with  a 
little  flour  to  froth  it  up.  Garnifh  mutton  with  horfe-radifh  ; 
lamb  with  crefles,  or  fmall  falading. 

A leg  of  mutton  of  fix  pounds  will  take  an  hour  and  a quar- 
ter ; of  twelve  pounds,  two  hours  ; a fmall  faddle,  an  hour  and 
an  half ; a large  one,  near  three  hours.  Paper  a faddle.  If 
garlic  is  not  difliked,  fluff  the  knuckle  part  of  the  leg  with  two 
or  three  cloves  of  it ; a breaft  will  take  half  an  hour  at  a brifk 
fire ; a large  neck,  an  hour ; a fmall  one,  a little  more  than  half 
an  hour  ; a fhoulder  near  as  much  time  as  a leg.  For  fauce — 
potatoes,  pickles,  falad,  celery  raw  or  ftewed,  broccoli,  French 
beans,  cauliflower ; or,  to  a fhoulder  of  mutton,  onion  fauce. 
Mafony  i6i. 

To  roajl  a Haunch  of  Muttony  Venifon  fflmn. 

To  drefs  a haunch  of  mutton,  venifon  fafhion,  take  a hind  fat 
quarter  of  mutton,  and  cut  the  leg  like  a haunch.  Lay  it  in  a 
pan,  with  the  back-fide  of  it  down,  and  pour  a bottle  of  red 
wine  over  it,  in  which  let  it  lay  twenty-four  hours.  Spit  it,  and 
roaft  it  at  a good  quick  fire,  and  keep  bailing  it  all  the  time  with 
the  fame  liquor  and  butter.  It  will  require  an  hour  and  an 
half  roafting;  and,  when  it  is  done,  fend  it  up  with  a little 
good  gravy  in  one  boat,  and  fwcet  fauce  in  another.  A good 
fat  neck  of  mutton  done  in  this  manner  is  efteemed  delicate 
eating.  Farleyy  34. 

Another  nvay. 

Cut  a hind  quarter  of  fat  mutton  like  a haunch  of  venifon ; 
let  it  fteep  in  the  flicep’s  blood  ior  five  or  fix  hours ; then  let  it 

t Conglutinating  different  liquors  nvithout  boiling. 
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hang,  in  cold  dry  weather,  for  three  weeks,  or  as  long  as  Ic  will 
keep  fweet  *,  rub  it  well  with  a cloth,  then  rub  it  over  with  frefh 
butter ; flrew  fome  fait  over  it,  and  a little  flour ; butter  a iheet 
of  paper,  and  lay  over  it,  and  another  over  that,  or  fome  paftc^ 
and  tie  it  round*  If  it  is  large,  it  will  take  two  hours  and  an 
half  roafting.  Before  it  is  taken  up,  take  off  the  paper,  or  pafle, 
bafte  it  well  with  butter,  and  flour  it.  Let  the  jack  go  round 
very  quick,  that  it  may  have  a good  froth.  Sauce — gravy  and 
currant  jelly.  Mafony  i6i. 

Another 

Get  the  largeft  and  fatteft  leg  of  mutton  you  can,  cut  out 
like  a haunch  of  venifon,  .as  foon  as  it  is  killed,  whilft  it  is 
warm,  it  will  eat  the  tenderer;  take  out  the  bloody  vein,  flick 
it  in  feveral  places  in  the  under  fide  with  a fharp  pointed  knife; 
pour  over  it  a bottle  of  red  wine ; turn  it  in  the  wine  four  or 
five  times'a  day  for  five  days,  then  dry  it  exceeding  well  wnth 
a clean  cloth ; hang  it  up  in  the  ak*,  with  the  thick  end  upper- 
mofl,  for  five  days;  dry  it  night  and  morning,  to  keep  it  from 
being  damp  or  growing  inufly.  When  you  roafl  it,  cover  it 
with  paper,  and  paflre  it  as  you  do  venifon;.  ferve  it  up  with 
venifon  fauce.  It  will  take  four  hours  roafling.  Raffaldy  107.. 

To  roajl  Veal, 

As  to  veal,  you  mufl  be- careful  to  roafl  it  of  a fine  brown; 
if  a large  joint,  a very  good  fire;  if  a fmall  joint,  a pretty  little 
brifk  lire;  if  a fillet  or  loin,  be  fure  to  paper  the  fat,  that  you 
lofe  as  little  of  that  as  poflible.  Lay  it  fome  diflance  ftom  the 
fire,  till  it  is  foaked  ; then  lay  it  near  the  fire*  When  you  lay 
it  down,  bafte  it  tvell  with  good  butter;  and  when  it  is  near 
enough,  bafte  it  again,  and  dredge  it  with  a little  flour.  The 
breaft  you  mufl  roafl  with  the  caul  on  till  it  is  enough ; and 
Ikewer  the  fwcet-bread  on  the  back-fide  of  the  breaft.  When 
it  is  nigh  enough,  take  off  the  caul,  bafte  it,  and  dredge  it  with 
a little  flour.  Veal  will  take  a quarter  of  an  hour  to  a pound 
in  roafting ; fluff  the  fillet  and  flioulder  with  the  following  in- 
gredients— a quarter  of  a pound  of  fuet  chopped  fine,  parfley 
and  fweet  herbs  chopped,  grated  bread  and  lemon  peel ; pep- 
per, fait,  nutmeg,  and  yolk  of  egg ; butter  may  fupply  the  want 
of  fuet ; roaft  the  breaft  with  the  caul  on,,  till  it  is  almoft  enough,, 
then  take  it  off ; flour  it,  and  bafte  it.  Veal  requires  to  be 
more  done  than  beef.  For  fauce— falad,  pickles,  potatoes,, 
broccoli,  cucumbers  raw  or  ftewed,  French  beans,  peafe,.  cauli- 
flower, celery  raw  or  ftewed.  13.  Mafony  137. 

To  roafl  Pork. 

Pork  muft  be  well  done,  or  it  is  apt  to  forfeit.  When  you 
roa^  a loin,  take  a fharp  pen-knife,  and  cut  the  Ikin  acrofs,  to 
make  the  crackling  eat  the  better.  The  chine  muft  be  cut,  and 
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fo  muft  all  pork  that  has  the  rind  on.  Roaft  a leg  of  pork  thus : 
— ^Take  a knife,  as  above,  and  fcore  it ; ftufF  the  knuckle  part 
•with  fage  and  onion,  chopped  fine,  with  pepper  and  fait ; or  cut 
a hole  under  the  twift,  and  put  the  fage,  &c.  there,  and  fkewer 
it  up  with  a fkewer.  Roaft  it  crifp,  becaufe  moft  people  like  the 
rind  crifp,  which  they  call  crackling.  Make  fome  good  apple- 
fauce,  and  fend  it  up  in  a boat ; then  have  a little  drawn  gravy 
to  put  in  the  difh.  This  they  call  a mock-goofe.  The  fpring, 
or  hand  of  pork,  if  very  young,  roafted  like  a pig,  eats  very 
■Vi’ell ; or  take  the  fpring,  and  cut  off  the  flaank  or  knuckle,  and 
fprinklc  fage  and  onion  over  it,  and  roll  it  round,  and  tic  it  with 
a firing,  and  roaft  it  two  hours,  otherwdfe  it  is  better  boiled. 
The  fpare-rib  fliould  be  bailed  with  a little  bit  of  butter,  a very 
little  duft  of  flour,  and  fome  fage  fhred  fmall ; but  we  never 
make  any  fauce  to  it  but  apple-fauce.  The  beft  way  to  dref^ 
pork  griftins  is  to  roaft  them,  bafte  them  with  a little  butter  asnd 
fage,  and  a little  pepper  and  fait.  Few  eat  any  thing  with  thefe 
but  muftard.  Pork  muft  be  well  done.  To  every  pound,  al- 
low a quarter  of  an  hour.  For  example — a joint  of  twelve 
pounds  weight,  three  hours ; and  fo  on.  If  it  be  a thin  piece 
of  that  weight,  two  hours  will  roaft  it.  Glajfe^  322. 

Mafon  advifes  to  rub  the  pork  over  with  a feather  and  fome 
oil  inftead  of  fcoring. 

7o  roaj}  a Pig, 

Stick  your  pig  juft  above  the  breaft-bone,  run  your  knife  to 
the  heart.  When  it  is  dead,  put  it  in  cold  water  for  a few  mi- 
nutes, then  rub  it  over  with  a little  rofln  beat  exceeding  fine,  or 
its  owq  blood  ; put  your  pig  into  a pail  of  fcalding  water  half  a 
minute  j take  it  out,  lay  it  on  a clean  table,  pull  off  the  hair  as 
quick  as  poflible ; if  it  does  not  come  clean  off,  put  it  in  again. 
When  you  have  got  it  all  clean  off,  wafh  it  in  warm  w’atcr,  then 
in  two  or  three  cold  waters,  for  fear  the  rofln  fliould  tafte.  Take 
off  the  fore  feet  at  the  firft  joint,  make  a flit  down  the  belly,  and 
take  out  all  the  entrails  ; put  the  liver,  heart,  and  lights,  to  the 
pettitoes,  wafh  it  well  out  of  cold  water,  dry  it  exceedingly  well 
with  a cloth,  hang  it  up,  and  wdien  you  roaft  it,  put  in  a little 
flrred  fage,  a tea-fpoonful  of  black  pepper,  two  of  fait,  and  ^ 
cruft  of  brown  bread  ; fpit  your  pig,  and  few  it  up  *,  lay  it  down 
to  a brifk  clear  fire,  with  a pig-plate  hung  in  the  middle  of  the 
fire.  When  your  pig  is  warm,  put  a lump  of  butter  in  a cloth, 
and  rub  your  pig  often  with  it  while  it  is  roafting.  A large  one 
wflll  take  an  hour  and  a half.  When  your  pig  is  a fine  bro\vn, 
and  the  fleam  draws  near  the  fire,  take  a clean  cloth,  rub  your 
pjg  quite  dry,  then  rub  it  well  with  a little  cold  butter,  it  will 
help  to  crifp  it ; then  take  a fharp  knife,  cut  off  the  head,  and 
take  off  the  collar  •,  then  take  off  the  ears  and  jaw-bone,  fplit_ 
the  law  in  two.  When  you  have  cut  the  pig  down  the  back, 
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which  muft  be  done  before  you  draw  the  fpit  out,  then  lay  your 
pig  back  to  back  on  your  difh,  and  the  jaw  on  each  hde,  the 
ears  on  each  fhoulder,  and  the  collar  at  the  fhoulder,  and  pour  in 
your  fauce,  and  ferve  it  up.  Garnilh  with  a cruft  of  brown 
bread  grated.  Rnffaldj  55.  Farley ^ 34. 

Another  way  to  ronjl  a Pig, 

The  pig  being  prepared,  as  above,  fpit  it,  and  lay  it  to  the 
fire,  which  muft  be  a very  good  one  at  each  end,  or  hang  a flat 
iron  in  the  middle  of  the  grate.  Before  you  lay  it  down  to  the 
fire,  fhred  a little  fage  very  fmall,  lake  a piece  of  butter  as  big 
as  a walnut,  and  a little  fait  and  pepper ; put  this  into  the  pig, 
and  few  it  up  ftrongly;  then  flour  it  all  over,  and  continue  to 
do  fo  till  the  crackling  becomes  hard.  Take  care  to  fave  all  the 
gravy  that  comes  from  it,  and  for  this  purpofe  put  a large  bafon 
or  pan  in  the  dripping-pan  as  foon  as  the  gravy  begins  to  run. 
*When  the  pig  is  enough,  ftir  up  the  fire  brifkly,  take  a coarfc 
cloth,  with  about  a quarter  of  a pound  of  butter  in  it,  and  rub 
the  pig  all  over  till  the  crackling  is  quite  crifp,  when  it  muft  be 
taken  up.  Lay  it  in  the  difh,  and  cut  off  the  head  with  a fliarp 
knife ; and,  before  you  draw  out  the  fpit,  cut  the  pig  in  two. 
Cut  off  the  ears,  and  lay  one  at  each  end  j divide  the  under 
jaw,  and  difpofe  of  them  in  the  fame  manner.  Put  the  gravy 
you  faved  into  fome  melted  butter,  and  boil  them.  Pour  it  into 
the  difh,  with  the  brains  bruifed  fine,  and  the  fage  mixed  all  to- 
gether, and  ferve  it  up.  Farley^  34,  35.  Glajfe,  3.  Raffaldy  5^. 

Another  way  to  roajl  a Pig. 

Chop  fome  fage  and  onio?!  very  fine,  a few  crumbs  of  bread, 
a little  butter,  pepper,  and  fait,  rolled  up  together ; put  it  into 
the  belly,  and  few  it  up  before  you  lay  down  the  pig  ; rub  it  all 
over  with  fweet  oil.  When  it  is  done,  take  a dry  cloth  and 
wipe  it ; then  take  it  into  a difh,  cut  it  up,  and  fend  it  to  table 
with  the  fame  fauce  as  above. 

To  roajl  the  hind  quarter  of  a Pig,  Lamb-fajhion. 

At^  the  time  of  the  year  when  houfe-lamb  is  very  dear,  take 
the  hind  quarter  of  a large  roafting  pig;  take  oft'  the  flein  and 
roaft  it,  and  it  will  eat  like  lamb,  with  mint-fauce,  or  with  a falad 
or  Seville  orange.  Half  an  hour  will  roaft  it.  Glafe,  4.  Far^ 
ley,  36. 

To  mak^  Sauce  for  a Pig. 

Chop  the  brains  a little,  then  put  in  a tea-cuo  full  of  white 
gravy  with  the  gravy  that  runs  out  of  the  pig,  a little  bit  of  an., 
chovy  j mix  near  half  a pound  of  butter  with  as  much  flour  as 
will  thicken  the  gravy,  a flice  of  lemon,  a fpoonful  of  white 
Wine,  a little  caper  liquor  and  fait ; fliake  it  over  the  fi.re,  and 
pour  it  into  your  difh.  Some  like  cutfants  : boil  a few,  and 
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lend  them  in  a tea-faucer,  with  a glafs  of  currant-jelly  in  the 
middle  of  it.  Raffaldy  56. 

Different  forts  of  Sauce  for  a Pig, 

Now  you  are  to  obferve  there  are  feveral  ways  of  making 
fauce  for  a pig.  Some  do  not  love  any  fage  in  the  pig,  only  a 
cruft  of  bread ; but  then  you  Ihould  have  a little  dried  fage  rubbed 
and  mixed  with  the  gravy  and  butter.  Some  love  bread  fauce 
in  a bafon,  made  thus ; — take  a pint  of  water,  put  in  a good 
piece  of  crumb  of  bread,  a blade  of  mace,  and  a little  whole 
pepper  j boil  it  for  about  five  or  fix  minutes,  and  then  pour  the 
water  off  j take  out  the  fpice,  and  beat  up  the  bread  with  a good 
piece  of  butter,  and  a little  milk  or  cream.  Some  love  a few 
currants  boiled  in  it,  a glafs  of  wine  and  a little  fugar  j but  in 
that  you  muft  do  juft  as  you  like.  Others  take  half  a pint  of  good 
beef  gravy,  and  the  gravy  which  comes  out  of  the  pig,  with  a 
piece  of  butter  rolled  in  flour,  two  fpoonfuls  of  catchup,  and 
boil  them  altogether ; then  take  the  brains  of  the  pig  and  bruife 
them  fine ; put  all  thefe  together,  with  the  fage  in  the  pig,  and 
pour  into  your  difti.  It  is  a very  good  fauce.  When  you  have 
not  gravy  enough  comes  out  of  your  pig,  with  the  butter,  for 
fauce,  take  about  half  a pint  of  veal  gravy  and  add  to  it  j or  ftew 
the  pettitoes,  and  take  as  much  of  that  liquor  as  will  do  for 
fauce,  mixed  with  the  other.  — N.  B.  Some  like  the  fauce  fent 
in  a boat  or  bafon.  Glaffcy  4. 

To  roajl  Venifon, 

In  order  to  roaft  a haunch  of  venifon  properly,  as  foon  as  you 
have  rpitted  it,  you  muft  lay  over  it  a large  Jfheet  of  paper,  and 
then  a thin  common  pafte,  with  another  paper  over  that.  Tie 
it  faft,  in  order  to  keep  the  pafte  from  dropping  off* j and  if  the 
haunch  be  a large  one,  it  will  take  four  hours  roafting.  As  foon 
as  it  is  done  enough,  take  oft'  both  paper  and  pafte,  dredge  it^ 
well  with  flour,  and  bafte  it  with  butter.  As  foon  as  it  becomes  ■ 
of  a light  brown,  difh  it  up  with  brown  gravy  or  currant-jelly 
fauce,  and  fend  up  fome  in  a boat.  Raffaldy  69.  Farleyy  34. 
Mafoti,  298. 

Another  luas  to  roaff  Venifon. 

Take  a haunch  of  venifon  and  fpit  it ; rub  fome  butter  all 
over  your  haunch  ; take  four  fheetsof  paper  well  buttered,  put 
two  on  the  haunch  ; then  make  a pafte  with  fome  flour,  a littl* 
butter  and  water  ; roll  it  out  half  as  big  as  your  haunch,  and  put 
it  over  the  fat  part } then  put  the  other  two  flieets  of  paper  on, 
and  tie  them  with  the  fame  packthread  ; lay  it  to  a brifk  fire, 
and  bafte  it  well  all  the  time  of  roafting ; if  a large  haunch  of 
twenty-four  pounds,  it  will  take  three  hours  and  an  half,  except 
it  is  a very  large  fire,  then  three  hours  will  do  it.  Smaller  in,  , 
proportion. 
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Sweet  Sauce  for  Venifon  or  Hare, 

' Melt  fome  currant  jelly  in  a little  water  and  red  wine,  or  fend 
in  currant  jelly  only ; or  fimmer  red  wine  and  fugar  for  about 
twenty  minutes.  Mafon^  322. 

Sweet  Sauce  of  red  wine  for  Venifon  or  roajled  Tongue. 

Take  a gill  of  water,  with  a little  bit  of  cinnamon,  the  crumb 
of  a French  roll ; add  to  it  half  a pint  of  red  port  or  claret ; 
fweeten  it ; let  it  boil  till  it  is  pretty  thick,  then  run  it  through 
a fieve.  Mafouy  322, 

Different  fort  of  Sauces  for  Venifon. 

You  may  take  either  of  thefe  fauces  for  venifon.  Currant 
jelly  warmed  i or  a pint  of  red  wine,  with  a quarter  of  a pound 
of  fugar,  fimmered  over  a clear  fire  for  five  or  fix  minutes ; or 
a pint  of  vinegar  and  a quarter  of  a pound  of  fugar,  fimmered 
till  it  is  a fyrup.  Glaffcy  10. 

To  ROAST  Geese. 

To  roaf  a Green  Gcofe. 

When  your  goofe  is  ready  drefied,  put  in  a good  lump  of  but- 
ter, fpit  it,  lay  it  down,  finge  it  well,  dull  it  with  flour,  bafte  it 
with  frefh  butter,  bafte  it  three  or  four  times  with  cold  butter, 
it  will  make  the  flefh  rife  better  than  if  you  was  to  bafte  it  out 
of  the  dripping  pan ; if  it  is  a large  one,  it  will  take  three  quar- 
ters of  an  hour  to  roaft  it  j when  you  think  it  is  enough,  dredge 
it  with  flour,  bafte  it  till  it  is  a fine  froth,  and  your  goofe  a nice 
brown,  and  dilh  it  up  with  a little  brown  gravy  under  it.  Gar- 
nifh  it  with  a cruft  of  bread  grated  round  the  edge  of  your  dilh. 
Farleyy  38.  Rnffaldy  58. 

Sauce  fer  a Green  Goofe. 

Take  fome  melted  butter,  put  in  a fpoonful  of  the  juice  of 
forrel,  a little  fugar,  a few  coddled  goofeberries,  pour  it  into 
your  fauceboats,  and  fend  it  to  the  table.  RaffaUl,  58. 

To  roaf  a Goofe. 

Take  a few  fage  leaves  and  two  onions,  and  chop  them  as  fine 
as  poflible.  Mix  them  with  a large  piece  of  butter,  two  fpoon- 
fuls  of  fait,  and  one  of  pepper.  Put  this  into  the  goofe,  fpit  it, 
and  lay  it  down  to  the  fire ; finge  it,  and  dull:  it  with  flour,  and 
when  it  is  thoroughly  hot,  bafte  it  with  frelh  butter.  A large 
goofe  will  require  an  hour  and  an  half  before  a good  fire,  and 
when  it  is  done,  dredge  and  bafte  it,  pull  out  the  fpit,  and  pour 
in  a little  boiling  water.  Farley  38. 

' Another  way  to  roaf  a Goofe, 

’ Jt  muft  be  feafoned  with  fage  and  onion,  cut  very  fmall,  and. 
mixed  with  pepper  and  fait  j an  hour  will  roaft  it.  Boil  the 
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fage  and  onion  in  a little  water  before  they  are  cut ; it  prevents 

their  eating  fo  ftrong,  and  takes  olF  the  rawnefs.  For  lauce 

gravy  and  apple-fauce.  Mafon,  268. 

When  you  roaft  a goofe,  turkey,  or  fowls  of  any  fort,  take 
care  to  fmge  them  with  a piece  of  white  paper,  and  bafte  them 
with  a piece  of  butter  5 dredge  them  with  a little  flour,  and 
fprinkle  a little  fait  on  j and  when  the  fmoke  begins  to  draw  to 
the  fire,  and  they  look  plump,  bafte  them  again,  and  dredge 
them  with  a little  flour,  and  take  them  up,  Glajfe,  5. 

Sauce  for  a Gocfe  or  Duch. 

As  to  geefe  and  ducks,  you  fliould  have  fage  and  onions  flired 
fine,  with  pepper  and  fait  put  into  the  belly. 

Put  only  pepper  and  fait  into  wild-ducks,  eafterlings,  wlgeon* 
teal,  and  all  other  forr  of  wild-fowl  with  gravy  in  the  difli,  or, 
fomc  like  fage  and  onion  in  one.  Glajfe^  7. 

7c  roaf  a Turkey. 

A middle  fized  one  will  be  roafted  In  an  hour.  Make  a fluf- 
fing with  four  ounces  of  butter  or  chopped  fuet,  grated  bread,  a 
’little  lemon-peel,  parfley.  and  fweet  herbs  chopped,  pepper, 
fait,  and  nutmeg,  a little  cream  and  yolks  of  eggs ; fill  the  craw 
with  this,  or  with  force-meat ; paper  the  breaft  till  near  done, 
then  flour  and  bafte  it.  For  fauce — gravy  alone,  or  brown  ce- 
lery fauce,  or  mufliroom  fauce.  For  a turkey-poult,  gravy  and 
bread  fauce.  Mafon,  258. 

A middling  turkey  will  take  an  hour;  a very  large  one,  an 
hour  and  a quarter  ; a fmall  one,  three  quarters  of  an  hour. 
Your  fire  muft  be  very  good.  Glajfe  13. 

Another  ivay  to  roajl  a Turkey. 

Hen  turkeys  are  moftly  preferable  to  cocks,  for  whitenefs  and 
tendernefs  ; the  fmall  fldhy  ones  are  the  moft  efteemed,  and 
they  ought  to  be  kept  as  long  as  the  weather  will  admit.  Make 
a forced-meat  with  the  liver  chopped,  parfley,  fliallots,  fcraped 
lard,  yolks  of  eggs,  pepper,  and  fait.  When  properly  trufled, 
give  the  turkey  a few  turns  over  the  fire  in  a large  ftew-pan  with 
butter ; fluff  the  force-meat  under  the  breaft  where  the  craw  was 
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taken  out,  and  roaft  it,  with  lemon  flices  upon  the  breaft  to  keep 
it  white ; flices  of  lard,  and  double  paper.  Serve  with  what 
ragoo  you  think  proper,  as  muflirooms,  morels,  fmall  onions, 
or  large  Spanifli  ones,  girkins,  fmall  melons,  cucumbers,  trufiles, 
green  peas,  fmall  garden  beans,  endive,  cardoons,  roots  of  any. 
Ibrt,  celery,  craw-lifh,  or  any  thing  according  to  the  feafon. 
Qlermonty  226. 

Sauce  for  a Turkey. 

Cut  the  crufts  off  a penny  loaf,  cut  the  reft  in  thin  flices,  put 
it  in  cold  water,  witli  a few  pepper-corns,  a little  fait  and  onion  ; 

boil 
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boil  it  till  the  bread  is  quite  foft,  then  beat  It  well ; put  in  a 
quarter  of  a pound  of  butter,  two  fpoonfuls  of  thick  cream,  and 
put  it  into  a balbn.  Ranald j 63. 

Another  Sauce  j^or  a Turhey. 

Take  half  a pint  of  oyfters,  ftrain  the  liquor,  and  put  the 
oyfters  with  the  liquor  into  a faucepan  with  a blade  or  two  of 
mace  j let  them  juft  lump,  then  pour  ^in  a glafs  of  white  wine  ; 
let  h boil  once,  and  thicken  it  with  a piece  of  butter  rolled  in 
Hour.  Serve  this  up  in  a bafon  by  itfelf,  with  good  gravy  in  the 
difh,  for  every  body  does  not  love  oyfter-fauce.  If  you  chufe  it 
in  the  difh,  add  half  a pint  of  gravy  to  it,  and  boil  it  up  toge- 
ther. This  fauce  is  good  either  with  boiled  or  roafted  turkies, 
or  fowls ; but  you  may  leave  the  gravy  out,  adding  as  much, 
butter  as  will  do  for  fauce,  and  garnifhing  with  lemon. 

' To  roajl  Fowls. 

When  the  fowls  are  laid  to  the  fire,  finge  them  with  fome 
white  paper,  bafte  them  with  butter,  and  then  dredge  over  them 
fome  flour ; when  the  fmoke  begins  to  draw  to  the  fire,  bafte 
and  dredge  them  over  again  j let  the  fire  be  briik,  and  lend 
them  to  table  with  a good  froth.  A large  fowl  will  take  three 
quarters  of  an  hour  j a fmall  one  twenty  minutes.  For  fauce — 
gravy,  egg-fauce,  muflirooms,  and  white  or  brown  celery-fauce, 
Mafoiiy  262. 

Another  way  to  roajl  Fowls. 

Take  your  fowls  when  they  are  ready  drefled,  put  them  down 
to  a good  fire,  finge,  duft,  and  bafte  them  well  with  butter.  A 
large  fowl  will  be  near  an  hour  in  roafting.  Make  a gravy  of 
the  necks  and  gizzards,  ftrain  it,  put  in  a fpooriful  of  browning. 
When  you  diflx  them  up,  pour  the  gravy  into  the  difh ; ferve 
them  up  with  egg-fauce  in  a boat.  RajJaldy  64. 

A large  fotvl  will  take  three  quarters  of  an  hour  roafting ; a 
middling  one,  half  an  hour  j very  fmall  chickens,  twenty  mi- 
nutes. Your  fire  muft  be  very  quick  and  clear  when  you  lay 
them  down.  GlaJfey\j\.  ' 

Another  way  to  roajl  Fowls. 

Make  fome  force-meat  with  the  flelh  of  a fowl  cut  fmall,  and 
a pound  of  veal  j beat  them  in  a mortar  with  half  a pound  of 
beef  fuet,  as  much  crumb  of  bread,  fome  muflirooms,  truffles, 
and  morels,  cut  fmall ; fome  lemon-peel  grated  fine,  fome  beaten 
mace,  a few  fwcet  herbs,  and  fome  parfley,  mixed  together  with 
the  yolks  of  two  eggs  ; bone  the  fowls,  fill  them  with  the  force- 
meat, and  roaft  them.  For  fauce — ftrong  gravy,  with  truffles, 
morels,  and  muflirooms,  Mafotiy  263. 

Fo  roajl  Chickens. 

Pluck  your  chickens  very  carefully,  draw  them,  and  cut  off 
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their  claws  only,  and  trufs  them.  Put  them  down  to  a good 
fire,  fingc,  dull:,  and  bafte  them  with  butter.  A quarter  of  aa 
hour  will  roaft  them  *,  and  when  they  are  enough,  froth  them, 
and  lay  them  on  your  dilh.  Serve  them  up  hot,  with  parfley 
Jiid  butter  poured  over  them.  Barley^  38.  Rnffaldy  6;;. 

A large  chicken  will  take  half  an  hour  ; a fmall  one,  twenty 
minutes.  For  iauce — gravy,  parlley  and  butter,  or  mufhroom 
fauce.  Mafo)iyz(i1> 

Another  way  to  roajl  Chichi  ns. 

Make  a little  forced-meat  with  the  livers,  fcraped  larcl,  chop- 
ped parlley,  lhallots,  pepper  and  fait;  Huff  a couple  of  chickens 
with  this,  trulTed  for  roafting  ; lay  a couple  of  dices  of  lemon  on 
the  breads,  and  wrap  them  up  with  thin  dices  of  lard  and  paper  ; 
road  them,  and  ferve  up  what  fort  of  dewed  greens  you  pleafc, 
as  fpinach,  cucumbers.  See.  Ciermo/it,  207. 

ITo  make  £gg  Sauce. 

Boil  two  eggs  hard,  half  chop  the  whites,  then  put  in  the 
yolks,  chop  them  both  together,  but  not  very  fine;  put  them  in- 
to a quarter  of  a pound  of  good  melted  butter,  and  put  it  in  a 
boat.  Raffaldy  64. 

To  roajl  Ducks, 

Kill  and  draw  your  ducks  ; then  fhred  an  onion  and  a few 
fage  leaves  ; feafon  thefe  with  fait  and  pepper,  and  put  them  into 
your  ducks.  Singe,  dud,  and  bade  them  with  butter,  and  a good 
fire  will  road  them  in  twenty  minutes  ; for  the  quicker  they  arc 
done,  the  better  they  will  be.  Before  you  take  them  up,  dud 
them  with  flour,  and  bade  them  with  butter,  to  give  them  a 
good  frothing  and  a pleafing  brown.  Your  gravy  mud  be  made 
of  the  gizzards  and  pinions,  an  onion,  a tea-fpoonful  of  lemon- 
pickle,  a few  pepper-corns,  a large  blade  of  mace,  a fpoonful 
of  catchup,  and  the  fame  of  browning.  Strain  it,  pour  it  into 
your  dilh,  and  fend  it  up  with  onion-fauce  in  a bafon.  Farley, 
40, 

Another  way  to  roajl  Ducks. 

Se^fon  them  with  fage  and  onion  Ihred,  pepper,  and  fait;  half 
an  hour  will  road  them  — gravy-fauce,  or  onion-fauce.  Always 
dew  the  fage  and  onion  in  a little  water,  as  it  prevents  its  eating 
drong,  and  takes  off  the  rawnefs.  Mafony  273. 

A wild  duck  will  take  full  twenty  minutes.  Mafoity  273. 
Raffaldy  66.  . 

If  you  love  them  well  done,  a wild-duck  will  take  twenty- 
five  minutes.  Glajfcy  14. 

A wigeon  or  eauerling  will  take  near  twenty  minutes.  Ma^ 

fi  j 273. 

A teal  will  be  done  in  fifteen  minutes.  Mafotiy  273. 

Teal  will  take  eleven  or  twelve  minutes  reading.  ClaJTcy  14. 

^lo 
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T<7  roaji  luild  Ducks  or  Teal. 

When  your  ducks  are  ready  drefTed,  put  in  them  a fmall  onion, 
pbpper,  I'alt,  and  a fpoonful  of  red  wine;  if  the  fire  be  good, 
they  will  roall:  in  twenty  minutes;  make  gravy  of  the  necks  and 
gizzards,  a fpoonful  of  red  wine,  half  an  anchovy,  a blade  or 
two  of  mace,  a flice  of  an  end  of  lemon,  one  onion,  and  a little 
chyan  pepper ; boil  it  till  it  is  wafted  to  half  a pint,  ftrain  it 
through  a hair  fieve,  put  in  a fpoonful  of  browning,  pour  it 
on  your  ducks,  ferve  them  up  with  onion-fauce  in  a boat.  Gar- 
nifh  your  difh  with  rafpings  of  bread.  Raff'tildy  67. 

The  beji  'Way  to  drefs  a W ild  Duck. 

Firft  half  roaft  it,  then  lay  it  in  a difh,  carve  it,  but  leave  the 
joints  hanging  together ; throw  a little  pepper  and  fait,  and 
fqueeze  the  juice  of  a lemon  over  it ; turn  it  on  the  breaft,  and 
prefs  it  hard  with  a plate,  and  add  to  its  own  gravy  two  or  three 
fpoonfuls  of  good  gravy ; cover  it  clofe  v.’ith  another  difh,  and 
fet  it  over  a ftovc  ten  minutes  ; then  fend  it  to  table  hot  in  the 
difh  it  was  done  in,  and  garnifta  with  lemon.  You  may  add  4 
little  red  wine,  and  a fhallot  cut  fmall,  if  you  like  it ; but  it  is 
apt  to  make  the  duck  eat  hard,  unlefs  you  firft  heat  the  wine, 
and  pour  it  in  juft  as  it  is  done.  Glajpy  81. 

To  roaJl  Woodcocks  or  Snipes. 

Having  put  your  birds  on  a little  fpit,  take  a round  of  a 
threepenny  loaf  and  toaft  it  brown  ; lay  it  in  a difla  under  the 
birds,  and  when  you  lay  them  down  to  the  fire,  bafte  them  with 
a little  butter,  and  let  the  trail  drop  on  the  toaft.  When  they 
are  roafted  enough,  put  the  toaft  in  the  difh,  and  lay  the  birds 
on  it.  Pour  about  a quarter  of  a pint  of  gravy  into  the  difli, 
and  fet  it  bver  a lamp  or  chafing-dlfh  for  three  or  four  minutes, 
when  the  whole  will  be  in  a proper  condition  to  be  fent  to  the 
table.  Oferve  never  to  take  any  thing  out  of  a woodcock  of 
fnipe. 

Another  ’way. 

Pluck  them,  but  do  not  draw  them ; put  them  on  a fmall 
fpit,  duft,  and  bafte  them  v;ell  with  butter,  toaft  a few  flices  of  a 
penny  loaf,  put  them  on  a clean  plate,  and  fet  it  under  the  birds 
while  they  are  roafting.  If  the  fire  be  good,  they  will  take  about 
ten  minutes  roafting.  When  you  draw  them,  lay  them  upon  the 
toafts  on  the  difh ; pour  melted  butter  round  them,  and  ferve 
them  up.  Raffaldy  66. 

Twenty  minutes  will  roaft  woodcocks,  and  fifteen  minutes 
fnipes.  Mafofiy  274. 

A woodcock  will  require  twenty-five  minutes,  Glajfcy  6. 

A fnipe  will  require  twenty  minutes  roafting.  Glajcy  6. 

To  ronjl  Larks. 

Put  a fmall  bird-fpit  through  them,  and  tic  them  on  another ; 

roaft 
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roaft  them,  znd  all  the  time  they  are  roahing,  keep  bailing  them 
very  gently  with  butter,  and  iprinklc  crumbs  of  bread  on  them 
till  they  are  almoll  done ; then  let  them  brown  before  you  take 
them  up. 

The  bell  way  of  making  crumbs  of  bread  is,  to  rub  them 
through  a fine  cullender,  and  put  in  a little  butter  into  a ftew- 
pan ; melt  it,  put  in  your  crumbs  of  bread,  and  keep'  them 
liirring  till  they  are  of  a light  brown  ■,  put  them  on  a fieve 
to  drain  a few  minutes  ; lay  your  larks  in  a difli,  and  the  crumbs 
all  round,  almoft  as  high  as  the  larks,  with  plain  butter  in  a cupj 
and  fomc  gravy  in  another.  GlaJij  6. 

Another  ivay  to  roajl  Larks. 

Skewer  a dozen  of  larks,  and  tie  both  ends  of  the  Ikewer  to 
the  fpit.  Dredge  and  bade  them,  and  let  them  roaft  ten  mi- 
nutes. Break  half  a penny  loaf  into  crumbs,  and  put  them, 
with  a piece  of  butter  of  the  fize  of  a walnut,  into  a toffing- 
pan,  and  having  Ihaken  them  over  a gentle  fire  till  they  are  of  a 
light  brown,  lay  them  between  the  birds,  and  pour  a little  melt- 
ed butter  over  them.  Farley^  40.  ‘ ' 

To  roj^  Ruffs  and  Rees.  ' 

Tltefe  birds  are  found  in  Lincolnfltire  and  the  Iflc  of  Ely> 
the  food  proper  for  them  is  new  milk  boiled,  and  put  over 
white  bread,  wkh  a little  fine  fugar,  and  be  careful  to  keep 
them  in  feparate  cages.  They  feed  very  fall,  and  will  die  of 
their  fat  if  not  killed  in  time.  Trufs  them  as  you  do  a wood- 
cock, but  draw  them,  and  cover  them  with  vine  leaves.  Glaffe^ 
, 100. 

For  fauce — good  gravy  thickened  with  butter,  and  a toaft 
under  them.  Mufon,  285. 

% 

Another  ‘way. 

When  you  kill  them,  flip  the  Ikin  off  the  head  and  neck 
with  the  feathers  on,  then  pluck  and  draw  them.  When  you 
roaft  them,  put  them  a good  diftance  from  the  fire;  if  the 
fire  be  good,  they  will  take  about  twelve  minutes.  When  they 
are  roafted,  flip  the  Ikin  on  again  with  the  feathers  on  ; fend 
them  up  with  gravy  under  them,  made  the  fame  as  for  a 
pheafant,  and  bread  fauce  in  a boat,  with  crifp  crumbs  of 
bread  round  the  edge  of  the  difli.  RaffaldyCS.  Farley, /\i. 

Fo  roajl  Phenfants  or  Partridges. 

Pheafan'^s  and  partridges  may  be  treated  in  the  fame  man- 
% ner.  Dull  them  with  flour,  and  baftc  them  often  with  frefh 
butter,  keeping  them  at  good  diftance  from  the  fire.  A ^ood 
fire  will  roaft  them  in  half  an  hour.  Make  your  gravy  of  a 
ferag  of  mutton,  a tea-fpOonful  of  lemon  pickle,  a large  iTpoon- 
ful  of  catchup,  and  tire  fluhe  of  browning.  Strain  it,  and  put 

a little 
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a little  of  It  into  tlie  diili ; ferve  them  up  with  bread  fauce  fn 
a bafon,  and  fix  one  of  the  principal  feathers  of  the  pheafanr 
in  the  tail.  Farley,  39. 

Another  way. 

Let  them  be  nicely  roafled,  but  not  too  much ; bade  them 
gently  with  a little  butter,  and  dredge  them  with  flour ; fprinkle 
a little  fait  on,  and  froth  them  nicely  up:  have  good  gravy  in  the 
dllh,  with  bread  fauce  in  a boat,  made  thus : — take  about  a 
handful  or  tw'o  of  crumbs  of  bread,  put  in  a pint  of  milk  or 
more,  a fmall  whole  onion,  a little  whole  white  pepper,  a little 
fait,  and  a bit  of  butter ; boil  it  all  w^ell  up,  then  take  the  onion 
out,  and  beat  it  well  with  a fpoon.  Take  poverroy  fauce  in  a 
boat,  made  thus: — chop  four  fhallots  fine,  a gill  of  good  gravy, 
and  a fpoonful  of  vinegar;  a little  pepper  and  fait;  boil  them 
up  one  minute,  then  put  it  in  a boat.  Glajp,  95. 

Another  way. 

Make  a little  farcie  * with  the  livres,  bread  crumbs,  feraped 
lard  or  butter,  chopped  parfley,  fhallots,  mufhrooms,  pepper, 
and  fait ; ftuff  the  partridges  with  it,  and  w-rap  them  in  flices 
of  bacon  and  paper,  or  buttered  paper  only,  and  roaft  them. 
Dalrymple,  232. 

To  roajl  Pigeons. 

Scald,  draw,  and  take  the  craws  clean  out  of  your  pigeons, 
and  wafh  them  in  feveral  waters.  When  you  have  dried  them, 
roll  a good  lump  of  butter  in  chopped  parfley,  and  feafon  it 
with  pepper  and  fait.  Put  this  into  your  pigeons,  and  fpit, 
duft,  and  bade  them.  A good  fire  will  roaft  them  in  twenty 
minutes,  and  when  they  are  enough,  ferve  them  up  with  parf- 
Icy  and  butter  for  fauce,  and  lay  round  them  bunches  of  afpa- 
ragus,  if  they  be  in  fealbn.  Farley,  39.  'Raffald,  67. 

Another  Way  to  roajl  Pigeons. 

Take  fome  parfley  flired  fine,  a piece  of  butter  as  big  as  a 
walnut,  a little  pepper  and  fait ; tie  the  neck-end  tight ; tie  a 
firing  round  the  legs  and  rump,  and  faften  the  other  end  to  the 
top  of  the  chimney-piece.  Bafte  them  with  butter,  and  when 
they  are  enough,  lay  them  in  the  difli,  and  they  will  fwim  in 
gravy.  You  may  put  them  on  a little  fpit,  and  then  tie  both 
ends  together.  Glajj'c,  6. 

To  roa/l  a Hare. 

Take  your  hare  when  it  is  cafed ; trufs  it  in  this  manner 

bring  the  two  hind  legs  up  to  its  Tides,  pull  the  fore  legs  back, 
put  your  fkewer  firft  into  the  hind  leg,  then  in  the  fore  leg, 
and  thruft  it  through  the  body ; put  the  fore  leg  on,  and  then 
the  hind  leg,  and  a fleewer  through  the  top  of  the  fhoulders  and 
back  part  of  the  head,  which  wull  hold  the  head  up.  Make  a 

* A French  term  for  for o e-meat. 
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pudding  thus— take  a quarter  of  a pound  of  beef  fuet,  as  much 
crumb  of  bread,  a handful  of  parfley  chopped  fine,  fome  fwcet 
herbs  of  all  forts,  fuch  as  bafil,  marjoram,  winter  favory,  and  a 
little  thyme,  chopped  fine;  a little  nutmeg  grated,  fome  lemon- 
peel  cut  fine,  pepper  and  fait ; chop  the  liver  fine,  and  put  in 
with  two  eggs  ; mix  it  up,  and  put  it  into  the  belly,  and  few  or 
fkewer  it  up  ; then  fpit  it  and  lay  it  to  the  fire,  which  muft  be 
a good  one.  A good  fized  hare  takes  an  hour,  and  fo  on  in 
proportion.  Gla£'e,  7. 

Another  way  to  roajl  a- Hare. 

Skewer  your  hare  with  the  head  upon  one  fhoulder,  the  fore 
legs  ftuck  into  the  ribs,  the  hind  legs  double;  make  your  pud- 
ding of  the  crumb  of  a penny  loaf,  a quarter  of  a pound  of  beef 
marrow  or  fuet,  and  a quarter  of  a pound  of  butter ; fln*ed  the 
liver,  a fprig  or  two  of  winter  favory,  a little  lemon  peel,  one 
anchovy,  a little  chyan  pepper,  half  a nutmeg  grated ; mix  themi 
up  in  a light  force-meat,  with  a glafs  of  red  wine  and  two  eggs; 
put  it  into  the  belly  of  your  hare,  few  it  up,  put  a quart  of  good 
milk  in  your  dripping  pan,  bafte  your  hare  with  it  till  it  is  re- 
duced to  half  a gill,  then  dufi;  and  bafte  it  well  with  butter.  If 
it  ba  a large  one,  it  will  require  an  hour  and  an  half  roafting. 
Raffaldt  69.  Farley,  42. 

Different  forts  of  Sauce  for  a Hare, 

Take  for  fauce,  a pint  of  cream,  and  half  a pound  of  frefti 
butter ; put  them  in  a faucepan,  and  keep  ftirring  it  with  a 
fpoon  till  the  butter  is  melted,  and  the  fauce  is  thick ; then 
take  up  the  hare,  and  pour  the  fauce  into  the  difh.  Another 
way  to  make  fauce  for  a hare  is,  to  make  good  gravy,  thicken- 
ed with  a little  piece  of  butter  rolled  in  flour,  and  pour  it  into 
your  difli.  You  may  leave  the  butter  out,  if  you  do  not  like  it, 
and  have  fome  current  jelly  warmed  in  a cup,  or  red  wine  and 
fugar  boiled  to  a fyrup,  done  thus — take  a pint  of  red  wine,  a 
quarter  of  a pound  of  fugar,  and  fet  it  over  a flow  fire  to  fim- 
mer  for  about  a quarter  of  an  hour.  You  may  do  half  the 
quantity,  and  put  it  into  your  fauce-boat  or  bafon. 

Fo  roajl  Rabbits. 

They  will  take  twenty  minutes,  or  half  an  hour,  according 
to  the  lize  ; hold  their  heads  for  a few  minutes  in  boiling  water 
before  they  are  laid  down.  For  fauce — parfley  and  butter, 
with  the  liver  parboiled  and  fbred  ; but  they  are  beft  ftufl-cd 
with  chopped  fuet,  the  liver  part  boiled  and  bruifed,  bread 
crumbs,  grated  bread,  and  a little  lemon-peel ; chopped  parfley 
and  fweet  herbs,  yolk  of  egg  mixed,  pepper,  fait,  and  nutmeg; 
gravy  in  the  difli.  Mafon,  293. 

Another  way  to  roajl  Rabbits. 

Cafe  your  rabbits,  fleewer  their  heads  with  their  mouths 

upon 


i5  . OF  ROASTING. 

upon  their  backs,  ftick  their  fore  legs  into  their  ribs,  and 
fkewer  their  hind  legs  double.  Break  half  a penny  loaf  into 
crumbs,  a little  parfley,  thyme,  fweet  marjoram,  and  lemon 
peel.  Shred  all  thefe  fine,  and  feafon  them  with  pepper,  fait, 
and  nutmeg.  Mix  them  up  into  a light  fluffing,  with  two  eggs, 
a little  cream,  and  a quarter  of  a pound  of  butter.  Put  it  into 
their  bellies,  few  them  up,  and  dredge  and  baflc  them  well  with 
butter.  Take  them  up  when  they  have  roafted  an  hour  j chop 
the  livers,  and  lay  them  in  lumps  round  the  edge  of  your  difh. 
Serve*  them  up  with  parfley  and  butter  for  fauce.  Farley ^ 42. 
Raffaldj  68. 

To  roajl  a Rabbit  Hare  fajhlon. 

Lard  a rabbit  with  bacon,  roaft  it  as  you  do  a hare  with  a 
fluffing  in  the  belly,  and  it  eats  very  well.  But  then  you  muft 
make  gravy  fauce.  But  if  you  do  not  lard  it,  white  fauce  made 
thus — take  a little  veal  broth,  boil  it  up  with  a little  flour  and 
butter  to  thicken  it  •,  then  add  a gill  of  cream ; keep  it  flirring 
one  way  till  it  is  fmooth,  then  put  it  in  a boat,  or  in  the  difh. 
Glajfei  1 1 . MafoUy  294. 

To  roajl  Lobjlers. 

Put  a fkewer  into  the  vent  of  the  tail  of  the  lobfler,  to  prevent 
the  water  getting  into  the  body  of  it,  and  put  it  into  a pan  of 
boiling  water,  with  a little  fait  in  itj  and  if  it  be  a large  one,  it 
will  take  half  an  hour  boiling.  Then  lay  it  before  the  fire,  and 
bafle  it  with  butter  till  it  has  a fine  froth.  Difli  it  up  with  plain 
melted  butter  in  a boat.  This  is  a better  way  than  adlually 
roafling  them,  and  is  not  attended  with  half  the  trouble.  Far-^ 

h'y  43* 

Another  ^uay. 

Boil  your  lobflers,  then  lay  them  before  the  fire,  and  bafle 
them  with  butter  till  they  have  a fine  froth.  Difh  them  up 
with  plain  melted  butter  in  a cup.  This  is  as  good  a way  to  the 
full  as  roafling  them,  and  not  half  the  trouble. 

Another  nvay. 

Half  boil  your  lobfler,  rub  it  well  with  butter,  and  fet  it 
before  the  fire  j bafle  it  all  over  till  the  fhell  looks  a dark 
brown  j ferve  it  up  with  good  melted  butter.  Raffaldy  40. 

. Another  •way. 

More  than  half  boil  it;  fet  it  in  a Dutch  oven,  hafie  it  well 
till  nicely  frothed ; ferve  it  with  melted  butter.  Mafony  25 1. 
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Chap.  II.— 0/  BOILING. 

Preliminary  Hints  and  Obfervationsi 

Neatness  being  a moft  material  requifition  in  a kitchen^ 
the  cook  fhould  be  particularly  cautious  to  keep  all  the 
utenfils  perfectly  clean,  and  the  pots  and  faucepans  properly 
tinned.  In  boiling  any  kind  of  meat,  but  particularly  veal, 
Inuch  care  and  nicety  are  required.  Fill  your  pot  with  a fuffi- 
cient  quantity  of  foft  water,  duft  your  veal  well  with  fine  flour, 
put  it  into  your  pot,  and  fet  it  over  a large  fire.  It  is  the  cuf-> 
tom  of  fome  people  to  put  in  milk  to  make  it  white ; bn*  thia 
is  of  no  ufe,  and  perhaps  better  omitted  *,  for  if  you  ufe  hard 
water,  it  will  curdle  the  milk,  give  to  the  veal  a brownifh  yel- 
low call,  and  it  will  often  hang  in  lumps  about  it.  Oatmeal 
will  do  the  fame  thing : but  by  dufting  your  veal,  and  putting 
it  into  the  water  when  cold,  it  will  prevent  the  foulnefs  of  the 
water  from  hanging  upon  it.  Take  the  feum  off  clearly  as  foon 
as  it  begins  to  rife,  and  cover  up  the  pot  clofely.  Let  the  meat 
boil  as  flowly  as  poffible,  but  in  plenty  of  water,  which  will 
make  your  veal  rife  and  look  plump.  A cook  cannot  make  a 
greater  miftake  than  to  let  any  fort  of  meat  boil  faft,  fince  it 
hardens  the  outfide  before  it  is  warm  within,  and  contributes  to 
difcolour  it.  Thus  a leg  of  veal,  of  twelve -pounds  weight  will 
take  three  hours  and  an  half  boiling  ; and  the  flower  it  boils, 
the  whiter  and  plumper  it  will  be.  When  mutton  or  beef  is 
the  objedl  of  your  cookery,  be  careful  to  dredge  them  well  with 
flour  before  you  put  them  into  the  pot  of  cold  water,  and  keep 
it  covered  ; but  do  not  forget  to  take  off  the  feum  as  often  as 
it  rifes.  Mutton  and  beef  do  not  require  fd  much  boiling  \ 
nor  is  it  much  minded  if  it  be  a little  under  the  mark ; but 
lamb,  pork,  and  veal  fhould  be  well  boiled,  as  they  will  other- 
wife  be  unwholefome.  A leg  of  pork  will  take  an  hour  more 
boiling  than  a leg  of  veal  of  the  fame  weight ; but,  in  general, 
when  you  boil  beef  or  mutton,  you  may  allow  an  hour  for  every 
four  pounds  weight.  T<3  put  in  the  meat  when  the  water  is 
cold,  is  allowed  to  be  the  beft  method,  as  it  thereby  gets  warm 
to  the  heart  before  the  outfide  gets  hard.  To  boil  a leg  of 
lamb  of  four  pounds  weight,  you  muft  allow  an  hour  and  an 
half.  Farley^  i6y  l'],  52,  53. 

As  to  all  forts  of  boiled  meats,  allow  a quarter  of  an  hour  to 
every  pound.  Be  fure  the  pot  is  very  clean,  and  fkim  it  well,  for 
every  thing  will  have  a feum  rife,  and  if  that  boils  down,  it 
makes  the  meat  black.  All  forts  of  frefti  meat  you  are  to  put 
in  when  the  water  boils,  but  fait  meat  when  the  water  is  warm. 
Glafe,  8. 
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’To  boil  a Ham, 

Steep  It  all  night  in  foft  water ; a large  one  fhould  fimmer 
three  hours,  and  boil  gently  two ; a fmall  one  fhould  fimmer 
two  hours,  and  boil  about  one  and  an  half.  Pull  off  the  flein, 
rub  it  over  with  yolk  of  egg,  drew  on  bread  crumbs,  fet  it  be- 
fore the  fire  till  of  a nice  light  brown.  Mafotiy  177. 

Another  nvay  to  boil  a Ham, 

Put  your  ham  into  a copper  of  cold  water,  and  when  it  boils 
take  care  that  it  boils  flowly.  A ham  of  twenty  pounds  will 
take  four  hours  and  an  half  boiling ; and  fo  in  proportion  for 
One  of  a larger  or  fmaller  fize.  No  foaking  is  required  for  a 
green  ham ; but  an  old  large  ham  will  require  fixteen  hours 
foaking  in  a large  tub  of  a foft  water.  Obferve  to  keep  the  pot 
well  Ikimmed  while  your  ham  is  boiling.  When  you  take  it  up, 
pull  off  the  Ikin,  and  rub  it  all  over  with  an  egg,  ftrew  on 
crumbs  of  bread,  bade  it  with  butter,  and  fet  it  to  the  fire  till  it 
is  of  a light  brown.  Farley^  1 7. 

When  you  boil  a ham,  put  it  into  your  copper  when  the 
water  is  pretty  warm,  for  the  cold  water  draws  the  colour  out; 
when  it  boils,  be  careful  it  boils  very  flowly.  Glajfey  8. 

Another  •way  to  boil  a Ham. 

Steep  your  ham  all  night  in  water ; then  boil  it.  If  it  be  of 
a middle  fize,  it  will  take  three  hours  boiling,  and  a fmall  one 
two  hours  and  an  half.  When  you  take  it  up,  pull  off  the  Ikin, 
and  rub  it  all  over  with  an  egg,  drew  on  bread-crumbs,  bade 
it  with  butter,  and  fet  it  to  the  fire  till  it  be  a light  brown. 
If  it  be  to  eat  hot,  garnifh  with  carrots,  and  ferve  it  up.  Raf~ 
faldy  69. 

Another  •way  to  boil  a Ham. 

If  your  ham  has  been  long  kept,  foak  it  fome  time  ; if  frefii, 
you  need  not;  pare  it  round  and  underneath,  taking  care  no  rudy 
part  is  left ; tie  it  up  with  packthread,  put  it  in  a brazing-pan 
much  of  its  own  bignefs,  with  water,  a faggot,  a few  cloves, 
thyme,  and  laurel  leaves ; boil  on  a flow  fire  about  five  hours, 
then  add  a glafs  of  brandy,  and  a pint  of  red  wine  ; finilh  boil- 
ing in  the  fame  manner.  If  to  ferve  hot,  take  up  the  Ikin,  and 
drew  it  over  with  bread-crumbs,  a little  parfley  finely  chopped, 
and  a few  bits  of  butter ; give  it  a colour  in  the  oven,  or  with  a 
falamander.  If  to  keep  cold,  it  will  be  better  to  leave  the  Ikin 
on.  Clermont  y 169. 

’To  boil  a Tongue. 

A tongue,  if  fait,  Ibak  it  in  foft  water  all  night ; boil  it  three 
hours ; if  frefli  out  of  the  pickle,  two  hours  and  an  half,  and 
put  it  in  when  the  water  boils ; take  it  out  and  pull  it ; trim 
it;  garnifli  with  greens  and  carrots,  Gla^y  9.  Mafouy  132. 
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Another  way  to  boil  a tongue. 

If  your  tongue  be  a dry  one,  fteep  it  in  water  all  night  j then 
boll  it  three  hours.  If  you  would  have  it  eat  hot,  ftick  it  with 
cloves,  rub  it  over  with  the  yolk  of  an  egg,  ftrew  over  it  bread- 
crumbs, bafte  it  with  butter,  fet  it  before  the  fire  till  it  is  a light 
brown.  When  you  difh  it  up,  pour  a little  brown  gravy,  or  red- 
wine  fauce,  mixed  the  fame  way  as  for  venifon  *,  lay  flices  of 
currant  jelly  round  it. — N.  B.  If  it  be  a pickled  one,  only  walh 
it  out  of  water.  Raffaldy  69.  Farley^  1 8. 

Another  way  to  boil  a Totigue. 

Lard  a tongue  with  pretty  large  pieces,  and  boil  it  in  the 
broth  pot,  or  in  water,  with  a few  onions  and  roots.  When  it 
is  done,  peel  it,  and  ferve  it  with  broth,  fprinkling  a little  pepper 
and  fait  over  it. 

It  is  alfo  ufed  without  larding,  and  being  boiled  frefli  in  this 
manner,  is  preferable  to  any  thing  elfe  for  mince-pye-meat. 
Clermonty  50. 

jT?  boil  a Chicle n. 

Put  your  chickens  into  fcalding  water,  and  as  foon  as  the 
feathers  will  flip  off,  take  them  out,  otherwife  they  will  make 
the  Ikin  hard.  After  you  have  drawn  them,  lay  them  in  fldm- 
med  milk  for  two  hours,  and  then  trufs  them  with  their  heads 
on  their  wings.  When  you  have  properly  finged  and  dulled  them 
with  flour,  cover  them  in  clofe  cold  water,  and  fet  them  over  a 
flow  fire.  Having  taken  off  the  feum,  and  boiled  them  flowly 
for  five  or  fix  minutes,  take  them  off  the  fire,  and  keep  them 
clofe  covered  for  half  an  hour  in  the  water,  which  will  flew  them 
fufficiently,  and  make  them  plump  and  white.  Before  you  difh 
them,  fet  them  on  the  fire  to  heat ; then  drain  them,  and  pour 
over  them  white  fauce,  made  the  fame  way  as  for  boiled  fowls. 
Farley y 18.  Mafoiiy  262. 

A large  chicken  takes  twenty  minutes } a very  fmall  one,  fif- 
teen. Mafony  262.  Glaffcy  9. 

Fowls,  chickens,  and  houfe-lamb,  fhould  be  boiled  in  a pot 
by  themfelves,  in  a good  deal  of  water  j and  if  any  feum  arifes 
take  it  off.  They  will  be  both  fweeter  and  whiter  than  if  boiled 
in  a cloth.  Glajfey  9. 

To  boil  a Fowl, 

A large  one  will  be  boiled  in  half  an  hour.  Boil  it  in  a pot 
by  itfelf,  feum  it  very  clean,  it  will  be  better  than  if  boiled  in  a 
cloth  *,  pour  fome  melted  butter  over  the  breaft  j ferve  it  with 
tongue,  bacon,  or  pickled  pork ; cabbages,  favoys,  broccoli ; 
any  greens  or  carrots,  and  oyfter  fauce,  white  celery  fauce,  or 
white  fauce.  Mafony  262. 

A good  fowl  will  be  boiled  in  half  an  hour.  Glajfe, 
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Another  way. 

When  you  have  plucked  your  fowls,  draw  them  at  the  rump, 
cut  off  the  head,  neck,  and  legs,  take  the  breaft-bone  very  care- 
fully out,  fkewer  them  with  the  ends  of  their  legs  in  the  body, 
tie  them  round  with  a firing,  finge  and  dull  them  well  with  flour, 
put  them  in  a kettle  of  cold  water,  cover  it  clofe,  and  fet  it  on 
the  fire  j when  the  fcum  begins  to  rife,  take  it  off;  put  on  your 
cover,  and  let  them  boil  very  flowly  twenty  minutes  *,  take  them 
off,  cover  them  clofe,  and  the  heat  of  the  water  will  Itew  them 
enough  in  half  an  hour  ; it  keeps  the  fkin  whole,  and  they  will 
be  both  whiter  and  plumper  than  if  they  had  boiled  faft. 
When  you  take  them  up,  drain  them,  and  pour  over  them  white 
fauce,  or  melted  butter.  Raffaldy6'^.  Farley y 

To  make  Sc,uce for  Fowls. 

Boil  any  bones  or  bits  of  veal,  wdth  a fmall  bunch  of  Lveet 
herbs,  an  onion,  a flice  of  lemon,  a few  white  pepper  corns, 
and  a little  celery ; ftrain  it ; there  fhould  be  near  half  a pint  ; 
put  to  it  f^me  good  cream,  with  a little  flour  mixed  fmooth  in  it, 
a good  piece  of  butter,  a little  pounded  mace,  and  fome  fait ; 
keep  it  ftirringj  add  mufhrooms,  or  a little  lemon  juice, 
Mafony  326. 

To  boil  a Turkey, 

Make  a fluffing  with  gr^ed  bread,  oyflers  chopped,  grated 
lemon  peel,  pepper,  fait,  nutmeg  j about  four  ounces  of  butter, 
or  foet  chopped,  a little  cream,  yolks  of  eggs  to  make  it  a light 
fluffing  *,  fill  the  craw  j if  any  is  left,  make  it  into  balls ; flour 
the  turkey,  put  it  into  water  w’hile  cold ; take  off  the  fcum  as 
it  rifes,  and  let  it  boil  gently.  A middling  turkey  will  take 
about  an  hour.  Boil  the  balls,  lay  them  round  it,  with  oyfter 
fauce  in  the  difh,  and  in  a boat.  The  fluffing  may  be  made 
without  oyflers,  or  it  may  be  fluffed  with  forced-meat,  or  fm- 
fage  meat,  mixed  with  a few  crumbs  of  bread  and  yolks  of  eggs. 
If  oyflers  are  not  to  be  had,  white  celery  fauce  is  very  good,  or 
white  fauce.  257. 

A little  turkey  will  be  done  in  an  hour  j a large  one  in  an 
hour  and  an  half.  GlaJJcy  9. 

Another  way  to  boil  a Turkey. 

Let  your  turkey  have  no  food  the  day  before  you  kill  it. 
When  you  are  going  to  kill  it,  give  it  a fpoonful  of  allegar  j it 
will  make  it  white,  and  eat  tender.  When  you  have  killed  it, 
hang  it  up  by  the  legs  for  four  or  five  days  at  leaft  ; when  you 
have  plucked  it,  draw  it  at  the  rump ; if  you  can  take  the  breaft- 
bone  out  nicely,  it  will  look  much  better.  Cut  oft'  the  legs,  put 
the  end  of  the  thighs  into  the  body  of  the  turkey,  fkewer  them 
down,  and  tie  them  with  a firing  j cut  oft' the  head  and  neck,  then 
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gmtc  a penny  loaf,  chop  a fcore  or  more  of  oyfters  fine,  fhred  a 
little  lemon-peel,  nutmeg,  pepper,  and  fait  to  your  palate.  Mix 
it  up  into  a light  forced-meat,  with  a quarter  of  a pound  of  but- 
ter, a fpoonful  or  two  or  cream,  and  three  eggs  j ftuff  the  craw 
with  it,  and  make  the  reft  into  balls,  and  boil  them.  Sew  up  the 
turkey,  dredge  it  well  with  flour,  put  it  into  a kettle  of  cold  water, 
cover  it,  and  fet  it  over  the  fire.  When  the  feum  begins  to  rife, 
take  it  otF,  put  on  your  cover,  and  let  it  boil  very  flowly  for  half 
an  hour;  then  take  oft* your  kettle,  and  keep  it  clofe  covered.  If 
it  be  of  a middle  fize,  let  it  ftand  half  an  hour  in  the  hot  water, 
the  fteam  being  kept  in,  will  ftew  it  enough,  make  it  rife,  keep 
the  fkin  whole,  tender,  and  very  white.  When  you  difh  it  up, 
pour  over  it  a little  of  your  oyfter-fauce,  lay  your  balls  round  it, 
and  ftrve  it  up  with  the  reft  of  your  fauce  In  a boat.  Garnifh 
with  lemon  and  barberries. — N.B.  Obferve  to  fet  on  your  tur- 
key in  time,  that  it  may  ftew  as  above  : it  is  the  beft  way  I ever 
found  to  boil  one  to  perfe<ftion.  When  you  are  going  to  difti  it 
up,  fet  it  over  the  fire  to  make  it  quite  hot.  Raffald^ 

Mr.  Farley^  in  his  London  Art  of  Cookery,  has  the  fame  re- 
ceipt as  the  above,  page  1 9,  excepting  a trifling  alteration  in  the 
language. 

Sauce  for  a boiled  Turkey. 

The  beft  fauce  for  a boiled  turkey,  is  good  oyfter  and  celery 
fauce.  Make  oyfter-fauce  thus  : — take  a pint  ofoyfters,  and  fet 
them  off;  ftrain  the  liquor  from  them,  and  put  them  in  cold 
water,  and  wafli  and  beard  them  ; put  them  into  your  liquor  in 
a ftew  pan,  with  a blade  of  mace,  and  fome  butter  rolled  in 
flour,  and  a quarter  of  a lemon  ; boil  them  up,  then  put  in  half 
a pint  of  cream,  and  boil  it  all  together  gently  ; take  the  lemon 
and  mace  out,  fqueeze  the  juice  of  the  lemon  into  the  fauce,  then 
ferve  it  in  your  boats  or  bafons.  Make  celery-fauce  thus  take 
the  white  part  of  the  celery,  cut  it  about  one  inch  long  ; boil  it 
in  fome  water  till  it  is  tender,  then  take  half  a pint  of  veal  broth, 
a blade  of  mace,  and  thicken  it  with  a little  flour  and  butter ; 
put  in  half  a pint  of  cream,  boil  them  up  gently  together  ; put 
in  your  celery,  and  boil  it  up,  then  pour  it  into  your  boats. 
G/afey  9. 

To  boif^ a Duck, 

As  foon  as  you  have  fcalded  and  drawn  your  ducks,  let  them 
remain  for  a few  minutes  in  warm  water.  Then  take  them  out, 
put  them  into  an  earthen  pan,  and  pour  a pint  of  boiling  milk 
over  them.  Let  them  lie  in  it  two  or  three  hours,  and  when 
you  take  them  out,  dredge  them  well  with  flour ; put  them  into 
a copper  of  cold  water,  and  cover  them  up.  Having  boiled 
flowly  about  twenty  minutes,  take  them  out,  and  fmotherthem 
\vith  onion-fauce.  Farleyy  20. 
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Another  nvay  to  boil  a Duck. 

Pour  boiling  milk  and  water  over  your  duck  ; let  it  lie  an 
hour  or  two ; boil  it  gently  in  plenty  of  water  full  half  an  hour. 
— Onion-fauce.  M^ouy  271. 

To  boil  a Ducky  or  a Rabbity  with  Onions. 

Boil  your  duck,  or  rabbit,  in  a good  deal  of  water ; be  fure  to 
fkim  your  water,  for  there  will  always  rife  a fcum*  which  if  it 
boils  down,  will  difcolour  your  fowls,  &c.  They  will  take 
about  half  an  hour  boiling.  For  fauce— your  onions  muft  be 
peeled,  and  throw  them  into  water  as  you  peel  them  ; then  cut 
them  into  thin  flices,  boil  them  in  milk  and  water,  and  fkim  the 
liquor.  Half  an  hour  will  boil  them.  Throw  them  into  a 
clean  lieve  to  drain ; chop  them,  and  rub  them  through  a cul- 
lender ; put  them  into  a faucepan,  fliake  in  a little  flour ; put  to 
them  two  or  three  fpoonfuls  of  cream,  and  a good  piece  of  but- 
ter ; flew  them  all  together  over  the  fire  till  they  are  thick  and 
fine  j lay  the  duck,  or  rabbit,  in  the  difh,  and  pour  the  fauce  all 
over.  If  a rabbit,  you  muft  pluck  ou^  the  jaw-bones,  and  flick 
one  in  each  eye,  the  fmall  end  inwards. 

Or  you  may  make  this  fauce  for  change : — take  one  large 
onion,  cut  it  fmall,  half  a handful  of  parfley  clean  wafhed  and 
picked ; chop  it  fmall,  a lettice  cut  fmall,  a quarter  of  a pint  of 
good  gravy,  a good  piece  of  butter  rolled  in  a little  flour  ; add  a 
little  juice  of  lemon,  a little  pepper  and  fait.  Let  them  all  ftew 
together  for  half  an  hour  ; then  add  two  fpoonfuls  of  red  wine. 
This  fauce  is  rqoft  proper  for  a duck.  Lay  the  duck  in  your 
difli,  and  pour  the  fauce  over  it.  Glnjfe  82. 

To  boil  Pigeons. 

. Scald  and  draw  your  pigeons,  and  take  out  the  craw  as  clean 
as  poflible,  Wafh  them  in  feveral  waters,  and,  having  cut  oft’ 
the  pinions,  turn  their  legs  under  their  wings,  dredge  them,  and 
put  them  into  foft  cold  water.  Having  boiled  them  very  flowly 
a quarter  of  an  hour,  difli  them  up,  and  pour  over  them  good 
melted  butter.  Lay  round  them  a little  broccoli,  and  ferve  them 
up  with  butter  and  parfley.  Farleyy  20. 

Pigeons  will  not  take  more  than  a quarter  of  an  hour  boiling. 
They  Ihould  be  boiled  by  themfelves,  and  may  be  eaten  with 
bacon,  greens,  fpin^^ch,  afparagus,  or  parfley  and  buttei*.  Ma~ 

Another  ivay. 

Boil  your  pigeons  by  thetpfelves  for  fifteen  minutes ; then 
boil  a handfome  fquare  piece  of  bacon,  and  lay  in  the  middle ; 
ftew  fojne  fpinach  to  lay  round,  and  lay  the  pigeons  on  the  fpi- 
nach.  Garnifli  your  difti  with  parfley  laid  in  a plate  before  the 
fire  to  erifp.  Or  you  may  lay  one  pigeon  in  the  middle,  and 
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the  reft  round,  and  the  fpinach  between  each  pigeon,  and  a flice 
of  bacon  on  each  pigeon.  Garnifh  with  fiices  of  bacon,  and 
melted  butter  in  a cup. 

To  boll  a Partridge. 

Boil  your  partridges  quick  in  a good  deal  of  water,  and  fifteen 
minutes  will  be  fufficient.  For  fauce — take  a quarter  of  a pint 
of  cream,  and  a piece  of  frefli  butter  as  large  as  a walnut  •,  ftir  it 
one  way  till  it  is  melted,  and  pour  it  into  the  difti.  Farleyy  21# 

Another  nvay, 

Trufs  two  or  three  partridges  as  for  boiling  5 lard  them  with 
ham,  bacon,  and  anchovies  ; braze  them  as  ulual  j when  done, 
fkim  and  fift  the  fauce,  and  add  a little  cullis.  When  ready  to 
ferve,  add  the  fqueeze  of  a lemon.  Dalrymple,  234. 

Another  •way. 

Let  your  partridges  be  covered  with  water.  Fifteen  minutes 
will  boil  them.  For  fauce — celery-fauce,  liver-fauce,  mufli- 
room-fauce,  or  onion-fauce.  Mafony  303. 

To  boil  Pheafants. 

Boil  them  in  a great  deal  of  water ; if  large,  three  quarters  of 
an  hour  will  boil  them;  if  fmall,  half  an  hour.  For  fauce — 
white  celery  ftewed  and  thickened  with  cream,  and  a bit  of  but- 
ter rolled  in  flour.  Lay  the  pheafants  in  the  difh,  and  pour  the 
fauce  over  them.  Mafotiy  306.  Glajfcy  98. 

Obferve  fo  to  ftew  your  celery,  that  the  liquor  may  not  be  all 
wafted  before  you  put  in  your  cream.  Seafon  with  fait  to  your 
palate.  Garnilh  with  lemon. 

To  boil  Woodcoch. 

Take  a pound  of  lean  beef,  cut  it  into  pieces,  and  put  it  into 
a fauce-pan,  with  two  quarts  of  water,  an  onion  ftuck  with  three 
or  four  cloves,  two  blades  of  mace,  and  fome  whole  pepper.; 
boil  all  thefe  gently  till  half  is  wafted  ; then  ftrain  it  off  into  an- 
other faucepan.  Draw  the  woodcocks,  and  lay  the  trail  in  a 
plate  j put  the  woodcocks  into  the  gravy,  and  let  them  boil  for 
twelve  minutes.  While  they  are  doing,  chop  the  trail  and  liver 
fmall,  put  them  into  a fmall  faucepan  with  a little  mace,  pour 
on  them  five  or  fix  fpoonfuls  of  the  gravy  the  woodcocks  are 
boiled  in  } then  take  the  crumb  of  a ftale  roll,  rub  it  fine  in  a 
difh  before  a fire  j put  to  the  trail,  in  a fmall  faucepan,  half  a 
pint  of  red  port,  a piece  of  butter  rolled  in  flour  *,  fet  all  over  the 
fire,  and  fhake  it  round  till  the  butter  is  melted  ; then  put  in  the 
crumbs  of  bread,  and  lhake  the  faucepan  round.  Lay  the 
woodcocks  in  the  difh,  and  pour  the  fauce  over  them.  Mafon^ 
273.  Glajjcy  99 . Farleyy  2 1 . 

To  boil  Pickled  Pork, 

l^e  fure  you  put  your  pork  in  wdien  the  water  bolls.  If  a 
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pTiiddling  piece,  an  hour  will  boil  it ; if  a very  large  piece, an 
hour  and  an  half,  or  two  hours.  If  you  boil  pickled  pork  too 
long,  it  will  go  to  a jelly.  You  will  know  when  it  is  done,  by 
trying  it  with  a fork.  Glajfey  20. 

Pork  (hould  be  very  well  boiled  ; a leg  of  pork  of  fix  pounds 
will  take  about  two  hours  *,  the  hand  muft  be  boiled  till  very 
tender.  Serve  it  up  withpeafe-pudding,  favoys,  or  any  greens. 

hail  Pigs'  Pettitoes, 

Take  up  the  heart,  liver,  and  lights,  when  they  have  boiled 
ten  minutes,  and  fhred  them  pretty  fmall ; let  the  feet  boil  till 
they  are  pretty  tender,  then  take  them  out  and  fplit  them ; 
thicken  your  gravy  with  flour  and  butter,  put  in  your  mince-meat 
a flice  of  lemon,  fpoonful  of  white  wine,  a little  fait,  and  boil  it 
a little  ; beat  the  yolk  pf  an  egg,  add  to  it  two  fpoonfuls  of  good 
cream,  and  a little  grated  nutmeg  ; put  in  your  pettitoes,  lhake 
it  over  the  fire,  but  do  not  let  it  boil.  Lay  fippets  round  your 
difli,  pour  in  your  mince-meat,  lay  the  feet  over  them  the  fkin 
fide  up,  and  fend  them  to  the  table.  Raffald,  57. 

To  boil  Salmon  crifp. 

When  the  falrnon  is  fcaled  and  gutted,  cut  off  the  head  and 
tail,  cut  the  body  through  into  flipes  an  inch  and  an  half  thick, 
throw  them  into  a large  pan  of  pump-water.  When  they  are 
all  put  in,  fprinkle  a handful  of  bay-falt  upon  the  water,  ftir  it 
about,  and  then  take  out  the  fifti ; fet  on  a large  deep  ftew-pan, 
boil  the  head  and  tail,  but  do  not  fplit  the  head  j put  in  fomc 
fait,  but  no  vinegar.  When  they  have  boiled  ten  minutes,  Ikim 
the  water  very  clean,  and  put  in  the  fiices.  When  they  are 
boiled  enough,  take  them  out,  lay  the  head  and  the  tail  in  the 
difli,  and  the  flices  round.  This  muft  be  for  a large  company. 
The  head  or  tail  may  be  drefted  alone,  or  with  one  or  two  flices  j 
or  the  flices  alone. 

It  is  done  in  great  perfedlion  in  the  falrnon  countries ; but  if 
the  falrnon  is  very  frelh,  it  will  be  very  good  in  London.  Ma- 
JoHy  213. 

Another  n.vay. 

Scale  your  falrnon,  take  out  the  blood,  wafh  it  well,  and  lay 
it  on  a filh-plate  j put  your  water  in  a filh-pan  with  a little  fait. 
When  it  boils,  put  in  your  filh  fpr  half  a minute,  then  take  it 
out  for  a minute  or  two.  When  you  have  done  it  four  times, 
boil  it  till  it  is  enough.  When  you  take  it  out  of  the  fifli-pan, 
fet  it  over  the  water  to  drain ; cover  it  well  with  a clean  cloth 
dipped  in  hot  water ; fry  fome  fmall  fiflies,  or  a few  flices  of 
falrnon,  and  lay  round  it,  Garnifli  with  fcraped  horfe-raddifl^ 
and  fennel.  Raffaldy  23. 
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Another  •way. 

Take  a bit  of  falmon,  of  any  bignefs,  without  being  fcaled; 
tie  it  up  in  a cloth,  or  with  packthread  ; put  it  in  a veffel  much 
of  its  bignefs,  with  a good  bit  of  butter  or  broth,  and  half  red 
wine,  fait,  whole  pepper,  a faggot  of  parfley,  thyme,  laurel,  two 
or  three  cloves,  bits  of  carrots,  and  lliced  onions.  When  done, 
drain  it,  and  ferve  it  upon  a napkin,  and  the  fauces  in  boats. 
Clermont y 358.  Dalrymple^  294. 

To  hoil  a Cod's  Head  and  Shoulders. 

Take  out  the  gills  and  the  blood  clean  from  the  bone ; walh 
the  head  very  clean,  rub  over  it  a little  fait,  and  a glafs  of  alle- 
gar-,  then  lay  it  on  your  fifli  plate.  When  your  water  boils, 
throw  in  a good  handful  of  fait,  with  a glafs  of  allegar  j then  put 
in  your  fifh,  and  let  it  boil  gently  half  an  hour:  if  it  is  a large 
one,  three  quarters.  Take  it  up  very  carefully,  and  flrip  the 
fkin  nicely  off;  fct  it  before  a brifk  fire,  dredge  it  all  over  with 
flour,  and  bafte  it  well  with  butter.  When  the  froth  begins  to 
rife,  throw  over  it  foine  very  fine  white  bread  crumbs.  You  muft 
keep  bafting  it  all  the  time  to  make  it  froth  well.  When  it  is  a 
^ne  white  brown,  difh  it  up,  and  garnifh  it  with  a lemon  cut  in 
flices,  fcraped  horfe-  radifh,  barberries,  a few  fmall  fifh  fried  and 
laid  round  it,  or  fried  oyfters.  Cut  the  roe  and  liver  in  flices, 
and  lay  over  it  a little  of  the  lobfter  out  of  the  fauce  in  lumps, 
and  then  ferve  it.  Ra^aldyii.  Farkyyi^. 

Another  -way. 

Wafh  it,  ftrew  fait  over  it,  put  vinegar  and  fait  into  the  wa- 
ter. If  the  head  be  large,  it  will  take  an  hour’s  boiling.  Oyfter- 
fauce,  and  white-fauce,  or  what  other  is  agreeable.  The  fifli 
may  be  grilled  in  the  following  manner  Strip  off  the  fkin, 
when  boiled,  fet  it  before  the  fire,  fhake  flour  over  it,  and  bafte 
it.  When  the  froth  rifes,  ftrew  over  it  bread-crumbs  ; let  it  be 
a nice  brown.  Garnifh  w'ith  fried  oyfters,  the  roe,  liver,  horfe- 
radifh,  and  lemon.  Mafotiy  209. 

To  boil  Cod. 

Set  on  a fifh-kettle  of  a proper  fize  for  the  cod  ; put  In  a large 
quantity  of  water,  with  a quarter  of  a pint,  or  more,  of  vinegar, 
a handful  of  fait,  and  half  a (tick  of  horfe-radifh  : let  thefe  boil 
together,  and  then  put  in  the  fifh.  When  it  is  enough  (which 
will  be  known  by  feeling  the  fins,  and  by  the  look  of  the  fifh) 
lay  it  to  drain,  put  it  on  a hot  fifh-plate,  and  then  in  a warm 
difh,  with  the  liver  cut  in  half  and  laid  on  each  fide.  Sauce— 
fhrimps,  or  oyfler-fauce.  Mafouy  219. 

To  boil  Salt  Cod, 

Steep  your  fait  fifh  in  water  all  night,  wdth  a glafs  of  vinegar ; 
>t  will  take  out  the  fait,  and  make  it  eat  like  frefh  fifh.  The 

next 
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next  day  boll  it.  When  it  is  encrugh,  pull  it  in  flakes  into  your 
difh,  then  pour  egg-fauce  over  it,  or  parfnips  boiled  and  beat 
with  butter  and  cream.  Send  it  to  the  table  on  a water-plate, 
for  it  will  foon  grow  cold.  Raffald^  22. 

Ti?  boil  Cod  Soiifids. 

Cod  founds,  drefled  like  little  turkies,  is  a pretty  flde-difh  for 
a large  table,  or  for  a dinner  in  Lent.  Boil  your  founds  as  for 
eating,  but  not  too  much.  Take  them  up,  and  let  them  ftand. 
-till  they  arc  quite  cold  ; then  make  a forced-meat  of  chopped 
oyfters,  crumbs  of  bread,  a lump  of  butter,  the  yolks  of  two 
eggs,  nutmeg,  pepper,  and  fait,  and  fill  your  founds  with  it. 
Skewer  them  in  the  fhape  of  a turkey,  and  lard  them  down  each 
fide  as  you  would  do  a turkey’s  breaft.  Duft  them  well  with 
flour,  and  put  them  before  the  fire  in  a tin  oven  to  roaft.  Bafte 
them  well  with  butter.  When  they  are  enough,  pour  on  them 
oyfter-fauce,  and  garnifh  with  barberries.  Farley ^ 28. 

To  boil  a Turbot. 

Lay  it  in  a good  deal  of  fait  and  water  an  hour  or  two,  and  if 
it  is  not  quite  fweet,  fliift  your  water  five  or  fix  times  j firft  put 
a good  deal  of  fait  in  the  mouth  and  belly. 

In  the  mean  time  fet  on  your  filh-kettle,  with  clean  fpring- 
water  and  fait,  a little  vinegar,  and  a piece  of  horfe-radilh. 
When  the  water  boils,  lay  the  turbot  on  a fifh-plate,  put  it  into 
the  kettle,  let  it  be  well  boiled,  but  take  great  care  it  is  not  too 
much  done.  When  enough,  take  off  the  filh-kettle,  fet  it  be- 
fore the  fire,  then  carefully  lift  up  the  filh-plate,  and  fet  it  acrols 
the  kettle  to  drain.  In  the  mean  time  melt  a good  deal  of  frelh 
butter,  and  bruife  in  either  the  fpawn  of  one  or  two  lobfters, 
and  the  meat  cut  fmall,  with  a fpoonful  of  anchovy  liquor  j then 
give  it  a boil,  and  pour  it  into  bafons.  This  is  the  beft  fauce  ; 
but  you  may  make  what  you  pleafe.  Lay  the  filh  in  the  dilli. 
Garnilh  with  fcraped  horfe-radilh  and  lemon.  Glajffhf  177, 

Another  way. 

Make  a brine  with  a handful  or  two  of  fait,  and  a gallon  or 
more  of  water : let  the  turbot  lie  in  it  two  hours  before  it  is  to 
be  boiled  j then  fet  on  a lifh-kettle,  with  water  enough  to  cover 
it,  and  about  half  a pint  of  vinegar  (or  lefs  if  the  turbot  is  fmall) ; 
put  in  a piece  of  horfe-radilh.  When  the  water  boils,  put  in 
the  turbot,  the  white  fide  uppcrmofi,  on  a fifli-plate.  Let  it  be 
done  enough,  but  not  too  much,  which  will  be  eafily  known  by 
the  look.  A fmall  one  will  take  twenty  minutes  ; a large  one, 
half  an  hour.  Then  take  it  up,  and  fet  it  on  a fifh  plate  to 
drain  before  it  is  laid  in  the  dilli.  Sauce — lobfter-fauce  and 
white-fauce.  Mafotiy  2 1 1 . 
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Tff  boil  a Pike. 

Take  a large  pike,  clean  it,  and  take  out  the  gills ; make  a 
fluffing  with  lome  crumbs  of  bread  grated  fine,  fome  fweet  herbs 
chopped  fmall,  fome  grated  lemon-peel,  nutmeg,  pepper,  fait, 
fome  oyfters  chopped  fmall,  and  a piece  of  butter.  Mix  up  thefe 
ingredients  with  the  yolks  of  two  eggs ; put  it  into  the  fifh,  and 
few  it  up  ; turn  the  tail  into  the  mouth,  and  boil  it  in  pump 
water,  with  fome  vinegar  and  fait  in  it.  When  it  boils,  put 
in  the  fifh,  it  will  take  more  than  half  an  hour,  if  it  is  a large 
one.  Oyfter-fauce.  Pour  fome  over  the  fifh,  the  reft  in  a 
boat.  Mafotiy  232. 

Another  way. 

Take  out  the  gills  and  guts,  wafli  it  well,  then  make  a good 
force-meat  of  oyllers  chopped  fine,  the  crumb  of  half-a-penny 
loaf,  a few  fweet  herbs,  and  a little  lemon-peel  fhred  fine  j nut- 
meg,  pepper,  and  fait,  to  your  tafte  5 a good  lump  of  butter, 
and  the  yolks  of  two  eggs ; mix  them  well  together,  and  put 
them  in  the  belly  of  your  fifh ; few  it  up,  fkewer  it  round,  put 
hard  water  into  your  fifh-pan,  add  to  it  a tea-cupful  of  vinegar, 
and  a little  fait.  When  it  boils,  put  in  the  fifh;  if  it  be  a 
middle  fize,  it  will  take  half  an  hour’s  boiling.  Garnifh  it  with, 
walnuts  and  pickled  barberries  ; ferve  it  up  with  oyfler-fauce  in 
a boat,  and  pour  a little  fauce  on  the  pike.  You  may  drefs  a 
roafled  pike  in  the  fame  way. 

To  boil  a Sturgeon. 

Clean  your  flurgeon,  and  prepare  as  much  liquor  as  will  juft 
boil  it.  To  two  quarts  of  water,  put  a pint  of  vinegar,  a flick 
of  horfe-radifli,  two  or  three  bits  of  lemon-peel,  fome  whole 
pepper,  a bay-leaf,  and  a fmall  handful  of  fait.  Boil  your  fifh 
in  this,  and  ferve  it  in  the  following  fauce : — melt  a pound  of 
butter,  dilTolve  an  anchovy  in  it,  put  in  a blade  or  two  of  mace, 
bruife  the  body  of  a crab  in  the  butter,  a few  fhrimps  or  craw- 
fifh,  a little  catchup,  a little  lemon-juice ; give  it  a boil,  drain 
your  fifh  well,  and  lay  it  in  your  difli.  Garnifh  with  fried  oyf- 
ters,  fliced  lemon,  and  feraped  horfe  radifh ; pour  your  fauce 
into  boats  or  bafons.  So  you  may  fry  it,  ragoo  it,  or  bake  it. 

GlaJJey  187.  Mafotty  2 1 8 . 

Another  way. 

Boil  the  flurgeon  in  jufl  as  much  liquid  as  will  do  between 
boiling  and  ftewing  ; put  to  this  fome  broth,  butter,  a little  vi- 
negar and  white  wine,  all  forts  of  fweet  herb?,  bits  of  carrots, 
fiices  of  onions,  whole  pepper,  and  fait,  according  to  the  bignefs 
of  the  fifh.  If  a whole  one,  when  properly  cleaned,  fluff  it 
with  all  forts  of  fweet  herbs  chopped,  pepper  and  fait,  all  mixed 
with  good  butter,  and  ferve  upon  a napkin  garniflied  with  green 

parfley. 
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parfley.  Serve  what  fauce  you  think  proper  in  boats,  fuch  as 
anchovies,  capers,  &c.  Clermont^  364. 

’To  boil  Mackrel. 

Make  a fauce  with  half  a pint  of  white  wine,  fome  weak 
broth,  fweet  herbs,  bits  of  roots,  flices  of  onions,  pepper  and 
fait  i boil  thefe  together  about  an  hour ; then  boil  the  filh  there- 
in, and  ferve  with  a fauce  made  of  butter,  a little  flour,  fome 
fcalded  chopped  fennel,  one  fhallot  chopped  very  fine,  a little  of 
the  boiling  liquid,  and  a lemon  fqueeze  when  ready.  Cler-> 
ntonty  382. 

Another  Kvay, 

Gut  your  mackrel,  and  dry  them  carefully  with  a clean  cloth, 
then  rub  them  flightly  over  with  a little  vinegar,  and  lay  them 
ftraight  on  your  filh-plate  (for  turning  them  round  often  breaks 
them);  put  a little  fait  in  the  water  when  it  boils  ; put  them  in- 
to your  filh-pan,  and  boil  them  gently  fifteen  minutes,  then  take 
them  up  and  drain  them  well,  and  put  the  water  that  runs  from 
them  into  a fauce-pan,  with  two  tea-fpoonfuls  of  lemon-pickle, 
one  meat  fpoonful  of  walnut  catchup,  the  fame  of  browning, 
a blade  or  two  of  mace,  one  anchovy,  a flice  of  lemon  ; boil  them 
all  together  a quarter  of  an  hour,  then  flrain  it  through  a hair 
fieve,  and  thicken  it  with  flour  and  butter ; fend  it  in  a fauce- 
boat,  and  parfley-fauce  in  another;  difh  up  your  fifh  with  the 
tails  in  the  middle.  Garnifh  it  with  feraped  horfe-diih  an4 
barberries.  Rnffaldy  32. 

To  boil  Plaice  or  Flounders, 

Let  your  water  boil,  throw  fome  fait  in,  then  put  in  your  fifh ; 
boil  it  till  you  think  it  is  enough^,  and  take  it  out  of  the  water  in 
a flice  to  drain.  Take  two  fpoonfuls  of  the  liquor,  with  a little 
fait,  and  a little  grated  nutmeg ; then  beat  up  the  yolk  of  an 
egg  very  well  with  the  liquor,  and  ftir  in  the  egg ; beat  it  well 
together,  with  a knife  carefully  flice  away  all  the  little  bones 
round  the  fifh,  pour  the  fauce  over  it,  then  fet  it  over  a chafing, 
difh  of  coals  for  a minute,  and  fend  it  hot  away.  Or,  in  thq 
room  of  this  fauce,  add  melted  butter  in  a cup. 

Another  way. 

Put  on  a flew-pan,  with  water  fufficient  to  cover  the  quantity 
of  flounders,  &c.  which  are  to  be  drefled ; put  in  fome  vinegar 
and  horfe-radifh.  When  the  water  boils,  put  in  the  fifh,  but 
let  them  be  well  cleaned,  and  their  fins  cut  off ; do  not  let  them 
boil  too  faff,  left  they  break.  When  they  are  enough,  lay  them 
on  a fifh-plate,  the  tails  in  the  middle.  Sauce — parfley  and 
butter.  Dabs  are  boiled  in  the  fame  manner.  Mafotiy  248. 

To  boil  Soals. 

Take  a pair  of  foals,  make  them  dean,  lay  them  in  vinegar, 

fait. 
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fait,  and  water,  two  hours ; then  dry  them  in  a cloth,  put  them 
into  a (lew-pan,  put  to  them  a pint  of  white  wine,  a bundle  of 
fweet  herbs,  an  onion  ftirck  with  fix  cloves,  fome  whole  pepper, 
and  a little  fait ; cover  them,  and  let  them  boil.  When  they 
are  enough,  take  them  up,  lay  them  in  your  dilh,  drain  the  li- 
quor, and  thicken  it  up  with  butter  and  flour  Pour  the  fauce 
over,  and  garuifh  with  fcraped  horfe-radifli  and  lemon.  In  this 
manner  drefs  a little  turbot.  It  is  a genteel  di(h  for  fupper. 
You  may  add  prawns,  or  (lirimps,  or  mull'els  to  your  fauce. 
Glajfey  i8g. 

Another  way. 

Take  two  or  three  pair  of  middling  foals ; when  they  arc 
(kinned  and  gutted  wa(h  them  in  fpring-water,  then  put  them 
on  a dilh,  and  pour  half  a pint  of  white  wine  over  them ; turn 
them  two  or  three  times  in  it,  and  pour  it  away ; then  cut  off 
the  heads  and  tails  of  the  foals,  and  fet  on  a (lew-pan,  with  a 
little  rich  fi(h-broth ; put  in  an  onion  cut  to  pieces,  a bunch  of 
fweet  herbs,  pepper,  fait,  and  a blade  of  mace.  When  this 
boils,  put  in  the  foals,  and  with  them  half  a lemon,  cut  in  dices 
with  the  peel  on ; let  them  fimmer  (lowly,  then  take  out  the 
fweet  herbs,  and  put  in  a pint  of  (Irong  white  wine,  and  a piece 
of  butter  rolled  in  flour ; let  them  all  fimmer  together  till  the 
ibals  are  enough. 

While  the  filh  are  doing,  put  in  half  a pint  of  veal  gravy,  and 
a quarter  of  a pint  of  elTence  of  ham  ; let  it  boil  a little,  take 
up  the  foals,  and  pour  this  over  it.  Mafotty  224. 

Soals,  in  the  common  way,  (hould  be  boiled  in  fait  and  water. 
Maforiy  224. 

Another  way. 

Take  three  quarts  of  fpring  water,  and  a handful  of  fait  \ let 
them  boil ; then  put  in  your  loals  •,  boil  them  gently  for  ten  mi- 
nutes, then  dkh  them  up  in  a clean  napkin,  with  anchovy-fauce, 
or  fhrimp-fauce  in  boats. 

To  bo'd  Herrings. 

Scale,  gut,  and  wa(h  your  herrings  ; dry  them  clean,  and  rub 
them  over  with  a little  vinegar  and  (alt ; (kewer  them  with  their 
tails  in  their  mouths,  and  lay  them  on  your  filh-plate.  When 
your  water  boils,  put  them  in,  they  will  take  ten  or  twelve  mi- 
nutes boiling.  When  you  take  them  up,  drain  them  over  the 
water,  then  turn  the  heads  into  the  middle  of  your  difli.  Lay 
round  them  fcraped  horfe-radilh,  parfley  and  butter  for  fauce. 
Raffaldy  30. 

Another  way. 

The  properell  time  for  boiling  herrings,  is  when  they  come 
before  and  at  the  beginning  of  the  mackrcl  feafon  i they  are  by 

many 
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many  people  reckoned  better  than  when  full  of  roe : the  flefh  Is 
much  poorer  than  at  this  feafon,  when  their  breeding  time  is 
over,  and  they  have  had  time  to  feed  and  recover  their  fleih. 

Clean  half  a dozen  herrings,  and  throw  them  into  a pan  of 
cold  water,  ftir  them  about,  and  change  the  water  once ; fet  on 
a ftew-pan,  with  water  enough  to  cover  them,  fome  fait,  and  a 
little  vinegar.  When  the  water  boils,  put  in  the  herrings  ; when 
they  are  enough,  lay  them  on  a filh-plate,  in  a warm  difh. 
Sauce — fennel  boiled  and  chopped  fmall,  with  melted  butter. 

' To  boil  Eels, 

Having  fkinned,  gutted,  and  taken  the  blood  out  of  your  eels, 
cut  off  their  heads,  dry  them,  and  turn  them  round  on  your  filh- 
plate.  Boil  them  in  fait  and  water,  and  ferve  them  up  with 
parfley-fauce.  Farley,  31. 

Another  ivay. 

Make  a brown  of  butter  and  flour  j when  it  is  of  a good  co- 
lour, add  a little  broth,  cullis,  a pint  of  white  wine,  one  dozen 
and  an  half  of  fmall  onions  firft  blanched,  a few  mufhrooms,  a 
faggot  of  parfley  and  fweet  herbs,  three  cloves,  whole  pepper 
and  fait  j flew  this  until  the  onions  are  near  done,  then  put  the 
eels  to  it,  cut  in  pieces  j flew  on  a fmart  fire,  reduce  the  fauce 
to  a proper  confiftence ; when  ready,  add  a chopped  anchovy, 
and  a few  whole  capers.  Garnilh  the  dilh  with  fried  bread. 
Dalrymple,  278, 


-t 


>*  • 


CHAP. 


( 3‘  ) 


Chap.  III.-MADE  DISHES  OF  BEEF. 

AS  this  is  one  of  the  moft  important  chapters  in  the  book,  it 
may  not  be  Improper  to  give  the  young  cook  Tome  general 
hints.  It  is  an  important  point  to  take  care  that  all  the  copper 
veflels  be  well  tinned,  and  kept  pcrfedlly  clean  from  any  foulnels 
or  grittinefs.  Before  you  put  eggs  or  cream  into  your  white 
fauce,  have  all  your  ingredients  well  boiled,  and  the  whole  of 
a proper  thicknefs  ■,  for  neither  eggs  nor  cream  will  contribute 
much  to  thicken  it.  After  you  have  put  them  in,  do  not  ftir 
them  with  a fpoon,  nor  fet  your  pan  on  the  fire,  for  fear  it 
fhould  gather  at  the  bottom,  and  be  lumpy  ; but  hold  your  pan 
at  a proper  height  from  the  fire,  and  keep  fhaking  it  round  one 
way,  which  will  keep  the  fauce  from  curdling ; and  be  particu- 
larly cautious  that  you  do  not  fufFer  it  to  boil.  Remember  to 
take  out  your  collops,  meat,  or  whatever  you  are  drefiing,  with 
a fifh-flice,  and  ftrain  your  fauce  upon  it,  which  will  prevent 
fmall  bits  of  meat  mixing  with  your  fauce,  and  thereby  have  it 
clear  and  fine.  In  browning  dilKes,  be  particularly  cautious 
that  no  fat  floats  on  the  top  of  the  gravy,  which  will  be  the  cafe 
if  you  do  not  properly  fkim  it.  It  fhould  be  of  a fine  brown, 
wnthout  any  one  predominant  talfe,  which  mull  depend  on  the 
judicious  proportion  in  the  mixture  of  your  various  articles  of  in- 
gredients. If  you  make  ufe  of  wine,  or  anchovy,  take  off  its 
rawnefs  by  putting  it  in  fome  time  before  your  difli  is  ready ; for 
nothing  injures  the  reputation  of  a made-difli  fo  much  as  raw 
wine,  or  frelh  anchovy.  Be  fure  to  put  your  fried  forced-meat 
balls  to  drain  on  a fieve,  that  the  firt  may  run  from  them,  and 
never  let  them  boil  in  your  fauce,  a5  that  will  foften  them,  and 
give  them  a greafy  appearance.  To  put  them  in  after  the  meat 
is  diflied  up,  is  indifputably  the  befl  method.  In  almoft  every 
made-dilh,  you  may  ufe  force-meat  balls,  morels,  truffles,  arti- 
choke-bottoms, and  pickled  mufhrooms  ; and  in  feveral  made- 
difhes,  a roll  of  force-meat  may  fupply  the  place  of  balls;  and 
where  it  can  be  ufed  with  propriety,  it  is  to  be  preferred. 

Browning  for  Made  Dijhes. 

Beat  fmall  four  ounces  of  treble-refined  fugar,  put  It  in  a 
clean  iron  frying-pan,  with  one  ounce  of  butter ; let  it  over  a 
clear  fire,  mix  it  very  well  together  all  the  time;  when  it  begins 
to  be  frothy,  the  fugar  is  dilTolving,  hold  it  higher  over  the  fire, 
have  ready  a pint  of  red  wine  ; when  the  fugar  and  butter  is  of  a 
deep  brown,  pour  In  a little  of  the  wine,  and  llir  it  well  toge- 
ther, then  add  more  wine,  and  keep  flirring  it  all  the  time  ; put 
in  half  an  ounce  of  Jamaica  pepper,  fix  cloves,  four  fhallots 
peeled,  two  or  three  blades  of  mace,  three  fpoonfuls  of  mufti- 
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room  catchup,  a little  fait,  the  out-rinds  of  one  lemon ; boil 
them  llowly  for  ten  minutes,  then  pour  it  into  a bafon.  When 
cold,  fake  off  the  fcum  very  clean,  and  bottle  it  for  ufe^ 
J^affaldj  8 1 , 

Beef  A-la~Mode* 

Take  fome  of  the  round  of  beef,  the  veiny  piece,  or  fmall 
round  (what  is  generally  called  the  moufe-buttock) } cut  it  five 
or  fix  inches  thick  ; cut  fome  pieces  of  fat  bacon  into  long  bits 
take  an  equal  quantity  of  beaten  mace,  pepper,  and  nutmeg, 
with  double  the  quantity  of  fait,  if  wanted  ; mix  them  together, 
dip  the  bacon  into  fome  vinegar  (garlick  vinegar,  if  agreeable), 
then  into  the  fpice  ; lard  the  beef  with  a larding-pin,  very  thick 
and  even,  put  the  meat  into  a pot  juft  large  enough  to  hold  it, 
with  a gill  of  vinegar,  two  large  onions,  a bunch  of  fweet  herbs, 
half  a pint  of  red  wine,  and  fome  lemon-peel.  Cover  it  down, 
very  clofe,  and  put  a wet  cloth  round  the  edge  of  the  pot,  ta 
prevent  the  fteam  evaporating ; when  it  is  half  done,  turn  it, 
and  cover  it  up  again ; do  it  over  a ftove,  or  a very  flow  fire. 
It  will  take  five  hours  and  an  half  before  it  is  done. 

N.  B.  Truflles  and  morels  may  be  added  to  it.  Majon, 
223. 

Beef  A-la-mode  another  may* 

Having  boned  a rump  of  beef,  lard  the  top  with  bacon,  and 
make  the  following  force-meat : — ^Take  four  ounces  of  marrow, 
tlic  crumb  of  a penny  loaf,  a few  fweet  herbs  chopped  fmall, 
two  heads  of  garlick,  and  feafon  them  to  your  tafte  with  fait, 
pepper,  and  nutmeg ; then  beat  up  the  yolks  of  four  eggs. 
Mix  all  together,  and  ftuflf  it  into  the  beef  at  the  parts  from 
whence  the  bone  was  extracted,  and  alfo  in  feveral  of  the  lean 
parts.  Skewer  it  round,  and  faften  it  properly  with  a firing. 
Put  it  into  the  pot,  throw  in  a pint  of  red  wine,  and  tie  the  pot 
dowm  with  a ftrong  paper.  Put  it  into  the  oven  for  three  or  four 
hours,  and  when  it  comes  out,  if  it  is  to  be  eaten  hot,  flcim  the 
fat  from  the  gravy,  and  add  a fpoonful  of  pickled  muflirooms, 
and  half  an  ounce  of  morels.  Thicken  it  with  flour  and  butter, 
dilh  it  up,  and  pour  on  your  gravy.  Garnifli  it  with  force- 
meat balls.  Farley^  pi. 

Another  may. 

Cut  fome  of  the  round  of  beef  into  pieces,  lard  and  fry  them, 
put  to  them  fome  beef  broth,  a bunch  of  fweet  herbs,  an  onion, 
a few  pepper  corns  and  cloves ; ftew  this  gently  till  tender,  co- 
vered clofe,  then  (kirn  off  the  fat,  and  add  a few  muflirooms. — 
N.  B.  Water  may  be  ufed  inftead  of  broth.  Mafon^  123. 

Beef  A-la-daube. 

Take  a rump  and  bone  it,  or  a part  of  the  leg-of-mutton 
piece,  or  a piece  of  the  buttock ; cut  fome  fat  bacon,  as  long  as 
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the  beef  is  thick,  and  about  a quarter  of  an  inch  fquare  j take 
eight  cloves,  four  blades  of  mace,  a little  all-lpice,  and  half  a 
nutmeg  beat  very  fine ; chop  a good  handful  of  parfley  fine,  fome 
fweet  herbs  of  all  forts  chopped  fine,  and  fome  pepper  and  fait ; 
roll  the  bacon  in  thefe,  and  then  take  a large  larding-pin,  or  a 
fmall-bladed  knife,  and  put  the  bacon  through  and  through  the 
beef  with  a larding-pin  or  knife.  When  that  is  done,  pour  it 
into  the  fteW-pan  with  brown  gravy  enough  to  cover.  Chop 
three  blades  of  garlick  very  fine,  and  put  in  fome  frefh  mulh- 
rooms  or  champignons,  two  large  onions,  and  a carrot : ftew  it 
gently  for  fix  hours ; then  take  the  meat  out,  flrain  off  the  gravy, 
and  Ikim  all  the  fat  off.  Put  your  meat  and  gravy  into  the  pan 
again  ; put  a gill  of  white  wine  into  the  gravy,  and  if  it  wants 
feafoning,  feafon  with  pepper  and  fait ; flew  them  gently  for 
half  an  hour ; add  fome  artichoke  bottoms,  truffles  and  morels, 
oyfters,  and  a l^oonful  of  vinegar.  Put  the  meat  into  a foup- 
difh,  and  the  fence  over  it ; or  you  may  put  turnips  out  in 
round  pieces,  and  carrots  cut  round,  fome  fmall  onions,  and 
thicken  the  fauce  *,  then  put  the  meat  in,  and  ftew  it  gently 
■for  half  an  hour  with  a gill  of  white  wine.  Some  like  favoys 
or  cabbage  flewed,  and  put  into  the  fauce.  Glafsy  36.  Far^ 
/e>’,  91. 

Beef  Tremblantj  or  ‘Trembling  Beef. 

A rump  of  beef  is  the  heft  for  tliis  j but  it  muft  be  vaftly  cut 
and  trimmed  ; cut  the  edge  of  the  edge-bone  off  quite  clofe  to 
the  meat,  that  it  may  lay  flat  in  your  difh ; and  if  it  is  large, 
cut  it  at  the  chump-end  fo  as  to  make  it  fquare ; hang  it  up  for 
three  or  four  days,  or  more,  without  fait ; prepare  a marinade% 
and  leave  it  all  night  in  foak,  fillet  it  two  or  three  times  acrofs, 
and ‘put  it  into  a pot,  the  fat  uppermoft ; put  in  as  much  wa- 
ter as  will  a little  more  than  cover  it,  take  care  to  fldm  it  well, 
and  feafon  as  you  would  for  a good  broth,  adding  about  a pint  of 
white  wine ; let  it  fimmer  for  as  long  a time  as  it  will  hang  to- 
gether. There  are  many  fauces  for  this  piece  of  meat,  parti- 
cularly carrots,  herbs,  &c.  minced.  Your  carrots  Ihould  be 
cut  an  inch  long,  and  boiled  a little  in  water,  and  afterwards 
flewed  in  fome  cullis  proportionate  to  your  meat.  When  they 
are  done  tender,  difh  in  a glafs  of  white  wine,  a little  minced 
fhallot  and  parfley,  and  tlie  juice  of  a lemon  j take  your  beef  out 
upon  a cloth,  clean  it  neatly  from  its  fat  and  liquor,  place  it 
hot  and  whole  in  your  difh,  and  pour  your  fauce  hot  over  it. 
Stew  fome  minced  parfley  over  it,  it  looks  prettier.  Ver-- 
raly  59. 

Another  wny. 

Take  the  fat  end  of  a briiket  of  beef^  and  tie  it  up  clofe  with 

* A pickle. 
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packthread  ; put  it  in  a pot  of  water,  and  boil  it  fix  hours  vei*y 
gently : feafon  the  water  with  a little  fait,  a handful  of  all-fpice, 
two  onions,  two  turnips,  and  a carrot : in  the  mean  while,  put 
a piece  of  butter  in  a ftew-pan  and  melt  it,  then  put  in  two 
fpoonfuls  of  flour,  and  ftir  it  till  it  is  fmooth  ; put  in  a quart  of 
gravy,  a fpoonful  of  catchup,  the  fame  of  browing,  a gill  6f 
white  wine,  carrots  and  turnips,  and  cut  the  fame  as  for  an  har- 
rico  of  mutton';  flew  them  gently  till  the  roots  are  tender,  fea- 
fon with  pepper  and  fait,  feim  all  the  fat  clean  off,  put  the 
beef  in  the  difh,  and  pour  the  fauce  all  over.  Garnifh  with 
pickle  of  any  fort,  or  make  a fauce  thus  : — Chop  a handful  of 
parfley,  one  onion,  four  pickled  cucumbers,  one  walnut,  and  a 
gill  of  capers ; put  them  in  a pint  of  good  gfavy,  and  thicken  it 
with  a little  butter  rolled  in  flour,  and  feafon  it  with  pepper  and 
fait ; boil  it  up  for  ten  minutes,  and  then  put  it  over  the  beef ; 
or  you  may  put  the  beef  in  a difh,  and  put  greens  and'  carrotls 
round  it.  93* 

Beef  A-la-royaL 

Bone  a rump,  firloin,  or  brifket,  and  cut  fome  holes  in  it  at 
a little  diftance  frorn  each  other ; fill  the  holes,  one  with  chop- 
ped oyfters,  another  with  fat  bacon,  and  the  other  with  chopped 
parfley ; dip  each  of  thefe,  before  the  beef  is  fluffed,  into  a fea- 
foning  made  with  fait,  pepper,  beaten  mace,  nutmeg,  grated 
lemon-peel,  fweet-marjoram,  and  thyme  ; pmt  a piece  of  butter 
into  a frying-pan,  and  when  it  has  done  hiffing,  put  in  the  beef, 
make  it  of  a fine  brown,  then  put  it  into  fome  broth  made  of 
bones,  with  a bay-leaf,  a pint  of  red  wine,  two  anchovies,  and 
a quarter  of  a pint  of  fmall  beer  ; cover  it  clofe,  and  let  it  flew 
till  it  is  tender ; then  take  out  the  beef,  fkim  off*  the  fat,  and 
ftrain  the  gravy  ; add  two  ox-palates  flewed  tender  and  cut  into 
pieces,  fome  pickled  gerkins,  truffles,  morels,  and  a little  mufh- 
room  powder  ; let  all  thefe  boil  together.  Thicken  the  fauce 
with  a bit  of  butter  rolled  in  flour,  put  in  the  beef  to  warm,  pour 
the  fauce  over  it,,  and  ferve  it  up.  Majon,  1 24. 

Beef  Olives, 

Cut  fleaksfrom  the  rump,  or  infide  of  the  firloin,  half  an  inch 
thick,  about  fix  inches  long,  and  four  or  five  broad,  beat  them  a 
little,  and  rub  them  over  with  the  yolk  of  an  egg ; flrew  on 
bread  crumbs,  parfley  chopped,  lemon-peel  fhred,  pepper  and 
fait,  chopped  fuet  or  marrow,  and  grated  nutmeg  ; roll  them 
up  tight,  Ikewer  them,  and  fry  or  brown  them  in  a Dutch  oven  ; 
flew  them  in  fome  beef  broth  or  gravy  until  tender,  thicken  the 
gravy  with  a little  flour  ; then  add  a little  catchup,  and  a little 
lemon-juice.  To  enrich  them,  add  pickled  mufhrooms,  hard 
yolks  of  eggs,  and  force-meat  balls,  Maftiy  128. 
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Mrs.  Raff  aid  has  given  the  fame  receipt  in  other  words, 
page  1 1 7. 

Beef  A-Pecarlet  * — Scarlet  Beef. 

A fquare  piece  of  the  middle  of  the  brilket  is  what  is  generally 
provided  for  this  difh,  about  fix  or  eight  pounds.  Take  half  a 
pound  of  falt-petre,  beat  it  well,  and  rub  over  your  beef,  wrap  it 
up  in  a cloth,  and  bury  it  in  fait  for  feven  or  eight  days,  but  not 
to  touch  the  fait  j ftew  it  in  the  manner  of  heef  tremblatity  and 
feafoned  fo ; let  it  be  done  very  tender,  and  have  fome  cabbage 
or  favoy,  tied  up,  and  hewed  with  it  for  an  hour,  fqueeze  the  fat 
and  liquor  well  from  them,  and  put  them  into  a ftew-pan  with  a 
ladle  or  two  of  cullis ; add  a little  lhallot,  minced  parfley,  and 
the  juice  of  a lemon  ; take  out  your  beef  upon  a cloth  to  drain 
it  well,  difh  it  up  with  your  cabbage  round  it,  cut  it  in  notches 
acrofs,  and  pour  your  fauce  over  it  very  hot. 

This  is  fometlmes  ferved  to  table  with  lettuce,  tops  of  afpa  - 
ragus,  carrots,  turnips,  or  any  fort  of  garden  things  the  fauces 
are  made  of,  Verraly  65. 

Anoiher  way. 

Take  a brifket,  or  the  thick  part  of  the  thin  flank,  rub  it  over 
well  with  fome  falt-petre  beat  fmall,  then  take  half  a pound  of 
coarfe  fugar,  a pound  of  common  fait,  t?wo  ounces  of  bay  fait, 
mix  it  all  together,  and  rub  it  well  on  the  beef ; turn  it  every 
day,  and  let  lie  twelve  days,  or  a fortnight. 

It  eats  very  good  cold,  with  a weight  laid  upon  it,  and  then 
cut  into  flices,  Mafcny  125.  Glaffcy  36.  Farley y 96. 

A Fricando  of  Beef. 

Cut  a few  flices  of  beef  five  or  fix  inches  long,  and  half  an  inch 
thick,  lard  it  with  bacon,  dredge  it  well  with  flour,  and  fet  it  be- 
fore a brilk  fire  to  brown ; then  put  it  in  a tolling  pan,  with  a 
quart  of  gravy,  a few  morels  and  truffles,  half  a lemon,  and  flew 
them  half  an  hour  ; then  add  one  fpoonful  of  catchup,  the  fame 
of  browning,  and  a little  chyan ; thicken  your  fauce,  and  pour 
it  over  your  fricando.  Lay  round  them  force-meat  balls,  and 
the  yolks  of  hard  eggs.  Raffaldy  1 15. 

Another  way. 

Take  a piece  or  pieces  of  beef,  of  what  bignefs  you  pleafe  ; 
lard  it  with  coarfe  pieces  of  bacon,  feafoned  with  fpices;  boil  it  in 
broth,  with  a little  white  wine,  a faggot  of  parfley,  fweet  herbs,  a 
clove  of  garlick,  fhallots,  four  cloves,  whole  pepper,  and  fait. 
When  tender,  fift  the  fauce,  fldm  it  well,  and  reduce  it  to  a 
glaze,  with  which  you  glaze  the  larded  fide  j and  ferve  it  upon 
what  flewed  herbs  you  pleafe.  Dalrymphy  65. 

* Fhls  is  erroneoufy  called  Beef  Efcarloty  by  Mrs,  Glajfe  and 
Mr,  Farley, — Mrs.  Mafon  calls  it  Beef  Ecarlate. 
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’To  ragoo  a piece  of  Beef.' 

Take  a large  piece  of  the  flank,  which  has  fat  at  the  top,  cut 
fquare,  or  any  piece  that  is  all  meat,  and  has  fat  at  the  top,  but 
no  bones.  The. rump  does  well.  Cut  all  nicely  off  the  bone 
(which  makes  fine  foup) ; then  take  a large  ftew-pan,  and  with 
a good  piece  of  butter  fry  it  a little  brown  all  over,  flouring  your 
meat  well  before  you  put  it  into  the  pan  *,  then  pour  in  as  much 
gravy  as  will  cover  it,  made  thus  : — take  about  a pound  of  coarfe 
beef,  a little  piece  of  veal  cut  fmall,  a bundle  of  fweet  herbs,  an 
onion,  fome  whole  black  pepper,  and  white  pepper,  two  or  three 
large  blades  of  macc,  four  or  five  cloves,  a piece  of  carrot,  a little 
piece  of  bacon  fteeped  in  vinegar  a little  while,  and  a cruft  of 
bread  toafted  brown  ; put  to  this  a quart  of  white  wine,  and  let 
it  boil  till  half  is  wafted.  While  this  is  making,  pour  a quart  of 
boiling  water  into  the  ftew-pan,  cover  it  clofe,  and  let  it  be  Brew- 
ing foftly  j when  the  gravy  is  done,  ftrain  it,  pour  it  into  the  pan. 
where  the  beef  is,  take  an  ounce  of  truffles  and  morels  cut  fmall, 
fome  frefh  or  dried  mufitrooms  cut  fmall,  two  fpoonfuls  of  catch- 
up, and  cover  it  clofe.  l.et  all  this  ftew  till  the  fauce  is  rich  and 
thick  ; then  have  ready  fome  artichoke  bottoms  cut  into  four, 
and  a few  pickled  mufhrooms  ; give  them  a boil  or  two,  and 
when  your  meat  is  tender,  and  your  fauce  quite  rich,  lay  the 
meat  into  a difh,  and  pour  the  fauce  over  it.  You  may  add  a 
fweet-bread  cut  in  fix  pieces,  a palate  ftewed  tender  cut  intO' 
little  pieces,  fome  cocks’-combs,  and  a few  forced-meat  balls. 
Thefe  arc  a great  addition,  but  it  will  be  good  without. 

Note — For  variety,  when  the  beef  is  ready,  and  the  gravy  put 
to  it,  add  a large  bunch  of  celery,  cut  fmall  and  waffled  clean, 
two  fpoonfuls  of  catchup,  and  a glafs  of  red  wine.  Omit  all 
the  other  ingredients.  When  the  meat  and  celery  are  tender, 
and  the  fauce  is  rich  and  good,  ferve  it  up.  It  is  alfo  very  good 
this  way take  fix  large  cucumbers,  fcoop  out  the  feeds,  pare 
them,  cut  them  into  flices,and  do  them  juft  as  you  do  the  celery. 
^lajfe,  33. 

To  few  a Rump  of  Beef 

Half  roaft  your  beef,  then  put  it  in  a large  faucepan  or  caul- 
dron, with  two  quarts  of  water,  and  one  of  red  wine,  two  or 
three  blades  of  mace,  a fflallot,  one  fpoonful  of  lemon-pickle, 
two  of  walnut-catchup,  the  fame  of  browning.  Chyan  pepper 
and  fait  to  your  tafte  ; let  it  ftew  over  a gentle  fire,  clofe  co- 
vered, for  two  hours,  then  take  up  your  beef,  and  lay  it  in  a 
deep  diffl,  Ikim  off  the  fat,  and  ftrain  the  §ravy,  and  put  in  one 
ounce  of  morels,  and  half  a pint  of  naufflrooms  j thicken  your 
gravy,  and  pour  it  over  your  beef;  lay  round  it  force-meat  balls. 
Garniffl  with  horfe-radiffl,  and  ferve  it  up.  Raffaldy  114. 

Another  way. 

Having  boiled  it  till  it  is  little  more  than  half  enough,  take  it 

up. 
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up,  and  peel  off  the  Ikin ; take  fait,  pepper,  beaten  mace,  grated 
nutmeg,  a handful  of  parfley,  a little  thyme,  winter  favory, 
fweet  marjoram,  all  chopped  hue  and  mixed,  and  fluff  them  in 
great  holes  in  the  fat  and  lean,  the  reft  fpread  over  it,  with  the 
yolks  of  two  eggs ; fave  the  gravy  that  runs  out,  put  to  it  a 
pint  of  claret,  and  put  the  meat  in  a deep  pan  j pour  the  liquor 
in,  cover  it  clofe,  and  let  it  bake  two  hours  ; then  put  it  into 
the  difli,  ftrain  the  liquor  through  a lleve,  and  fkim  off  the 
fat  very  clean  j then  pour  it  over  the  meat,  and  fend  it  to 
table. 

Rump  au  Ragout. 

Cut  the  meat  from  the  bone,  flour  and  fry  it,  pour  over  it  a 
little  boiling  water,  and  about  a pint  of  fmall  beer  ; add  a carrot 
or  two,  an  onion  ftuck  with  cloves,  fome  whole  pepper,  fait,  a 
piece  of  lemon-peel,  and  a bunch  of  fweet  herbs  ; let  thefe  flew 
an  hour,  then  add  fome  good  gravy.  When  the  meat  is  tender, 
take  it  out,  ftrain  the  fauce,  thicken  it  with  a little  flour  ; add  a 
little  celery  ready  boiled,  and  a little  catchup  *,  put  in  the  meat, 
and  juft  fimmer  it  up.  Or  the  celery  may  be  omitted,  and  the 
ragoo  enriched  by  adding  mufhrooms  frefh  or  pickled,  arti- 
choke-bottoms boiled  and  quartered,  and  hard  yolks  of  eggs. 

N.  B.  A piece  of  flank,  or  any  piece  that  can  be  cut  free  from 
bone,  will  do  inftead  of  the  rump.  125. 

Rump  of  Beef  fnoked. 

Bone  a rump  of  beef  as  well  as  poflible  without  fpoiling  the 
fhape  ; fait  it  with  a pound  of  fait,  and  two  ounces  of  falt-petre ; 
put  it  in  a falting-pan,  length-ways,  with  all  forts  of  fweet  herbs, 
as  parfley,  fhallots,  thyme,  laurel,  balil,  winter  favory,  half  an 
handful  of  juniper  berries,  a little  coriander,  fix  cloves,  and  two 
cloves  of  garlick  •,  leave  it  about  a week  or  ten  days  in  fait,  then 
hang  it  in  the  chimney  j when  dried,  keep  it  in  a dry  place. 
When  you  want  to  ufe  it,  boil  it  in  water  without  fait,  with  a 
few  onions,  cloves,  a faggot  of  fweet  herbs,  and  a little  nutmeg : 
let  it  cool  in  the  liquor,  and  ferve  it  cold  upon  a napkin.  Gar- 
nifh  with  parfley.  If  you  think  it  will  be  too  fait,  foak  it  fome 
time  before  boiling.  Dalrymple^  68. 

To  force  the  irftde  of  a Sirloin  of  Beef 

Spit  your  firloin,  then  cut  off  from  the  infide  all  the  flein  and 
fat  together,  and  then  take  off  all  the  flefli  to  the  bones  j chop 
the  meat  very  fine  Avith  a little  beaten  mace,  two  or  three  fhal- 
lots, one  anchovy,  half  a pint  of  red  wine,  a little  pepper  and 
fait,  and  put  it  on  the  bones  again ; lay  your  fat  and  Ikin  on 
again,  and  fkewer  it  clofe,  and  paper  it  well.  When  roafted,  take 
off  the  fat,  and  difh  up  the  firloin;  pour  over  it  a fauce  made 
of  a little  red  wine,  a fhallot,  one  anchovy,  two  or  three  flices 
of  horfe-raddifh,  and  ferve  it  up.  Rafald^  113. 
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Another  ivay. 

When  it  is  quite  roafted,  take  it  up,  and  lay  it  in  the  dHli  with 
the  infide  uppermoft ; with  a fharp  knife  lift  up  the  fkin,  hack 
and  cut  out  the  in  fide  very  fine,  fhake  a little  pepper  and  fait  over 
it,  with  two  fliallots,  cover  it  with  the  fidn,  and  fend  it  to  table. 
You  may  add  red  wine  or  vinegar,  juft  as  you  like. 

To  broil  Beef  Steaks. 

Cut  your  fteaks  ofl'  a rump  of  beef  about  half  an  inch  thick, 
let  your  fire  be  clear,  rub  your  gridiron  well  with  beef-fuet ; 
when  it  is  hot,  lay  them  on,  let  them  broil  till  they  begin  to 
brown,  turn  them,  and  when  the  other  fide  is  brown,  lay  them 
on  a hot  difli,  with  a flice  of  butter  between  each  fteak ; fprinkle 
a little  pepper  and  fait  over  them,  let  them  ftand  two  or  three 
minutes,  then  flice  a fhallot  (as  thin  as  poflible)  into  a fpoonful  of 
water,  lay  on  your  ffeaks  again,  keep  them  turning  till  they  are 
enough,  put  them  on  your  difh,  pour  the  fhallot  and  water 
amongfl  them,  and  fend  them  to  table.  Farley^  49. 

Another  way. 

Firfl;  have  a very  clear  briflc  fire  : let  your  gridiron  be  very 
clean  ; put  it  on  the  fire,  and  take  a chafing -difh  with  a few  hot  ^ 
coals  out  of  the  fire.  Put  the  difh  on  it  which  is  to  lay  your 
fteaks  on,  then  take  fine  rump  fteaks  about  half  an  inch  thick  ; 
put  a little  pepper  and  fait  on  them,  lay  them  on  the  gridiron, 
and  (if  you  like  it)  take  a fhallot  or  two,  or  a fine  onion,  and  cut 
it  fine  j put  it  into  your  difh.  Keep  turning  your  fteaks  quick 
till  they  are  done,  for  that  keeps  the  gravy  in  them.  When  the 
fteaks  are  enough,  take  them  carefully  off  into  your  difh,  that 
none  of  the  gravy  be  loft  ; then  have  ready  a hot  difh  and 
cover,  and  carry  them  hot  to  the  table  with  the  cover  on.  You 
may  fend  fhallots  in  a plate,  chopped  fine. 

If  you  love  pickles  or  horfe-radifh  with  fteaks,  never  garnifh 
your  difh,  becaufe  the  garnifhing  will  be  dry,  and  the  fteaks  will 
be  cold,  but  lay  thofe  things  on  little  plates,  and  carry' to  table. 
— The  great  nicety  is  to  have  them  hot,  and  full  of  gravy, 
G/afe,  7. 

To  fry  Beef  Steaks. 

Take  fome  fteaks,  cut  out  of  the  middle  of  the  rump,  fry 
them  in  butter  ; when  they  are  done,  put  a little  fmall  beer  into 
the  pan,  if  not  bitter,  the  gravy  which  runs  from  the  fteaks,  a 
little  nutmeg,  a fhallot,  fome  walnut-catchup,  and  a piece  of 
butter  rolled  in  flour  j fhake  it  round  the  pan  till  it  boils,  and 
pour  it  over  the  fteaks.  Some  ftewed  oyfters  may  he  added,  or 
pickled  mufhrooms.  Mafon^i  i^, 

Another  way. 

Cut  your  fteaks  as  for  broiling,  put  them  into  a ftew-pan  with 

a good 


MADE  DISHES  OF  BEEF.  39 

* good  lump  of  butter,  fet  tbem  over  a very  flow  fire,  keep 
turning  them  till  the  butter  is  become  a thick  white  gravy,  pour 
it  into  a bafon,  and  pour  morp  butter  to  them-  When  they  are 
almoft  enough,  pour  all  the  gravy  into  your  bafon,  and  put  more 
butter  into  yoyr  pan,  fry  them  a light  brown  over  a quick  fire. 
Take  them  out  of  the  pan,  put  them  in  a hot  pewter  difli,  llice  a 
fhallot  among  them,  put  a little  in  your  gravy  that  was  drawn 
from  them,  and  pour  it  hot  upon  jthem.  I think  this  is  the  bed 
way  of  drefling  beef-fteaks.  Half  a pound  of  butter  will  drefs 
a large  difh.  Raffatdy  71. 

Another  way. 

^ -Take  rump-ftcaks,  pepper  and  fait  them,  and  fry  them  in  a 
little  butter,  very  quick  and  brown  : then  put  them  into  a difh, 
and  pour  the  fat  out  0:f  the  frying-pan.  Take  half  a pint  of  hot 
gravy,  half  a pint  pf  hot  water,  and  'put  it  into  the  pan.  Add 
to  it  a little  butter  rolled  in  flour,  a Utde  pepper  and  fait,  and 
two  or  three  fhallots  chopped  fine.  Boil  them  up  in  your  pan 
for  two  minutes,  and  pour  it  over  the  fteaks.  You  may  garnifli 
with  a little  fcraped  horfe-radifh  ropnd  your  difli.  FaAeyy  54, 
from  Glajfcy  39. 

To  Jlew  Beef  ^teqh. 

Lard  the  fteaks  here  and  there  with  large  pieces  of  lard,  put 
them  in  a ftew-pan  with  chopped  parfley,  fhallots,  thyme,  laurel, 
fait,  whole  pepper,  a little  white  wine  j flew  flowly  till  done ; 
ferve  either  hot  or  cold.  Clermont y 65. 

Another  way. 

Take  rump-fteaks,  pepper  and  fait  them,  lay  them  In  a ftew- 
pan,  pour  in  half  a pint  of  water,  a blade  or  two  of  mace,  two 
or  three  cloves,  a little  bundle  of  fweet  herbs,  an  anchovy,  a 
piece  of  butter  rolled  in  flour,  a glafs  of  white  wine,  and  an 
onion  ; cover  them  clofe,  and  let  them  ftew  foftly  till  they  are 
tender ; then  take  out  the  fteaks,  flour  them,  fry  them  in  frefh 
butter,  and  pour  away  all  the  fat ; ftrain  the  fauce  they  were 
ftewed  in,  and  pour  into  the  pan ; tofs  it  all  up  together  till  the 
fauce  is  quite  hot  and  thick.  If  you  add  a quarter  of  a pint 
of  oyfters  it  will  make  it  the  better.  Lay  the  fteaks  into 
the  difh,  and  pour  the  fauce  over  them.  G^nifh  with  any 
pickle  you  like. 

Beef  Steals  rolled.  ' 

Take  fome  beef  fteaks,  what  quantity  is  wanted,  beat  them 
with  a cleaver  to  make  them  tender  j make  fome  force-meat 
with  a pound  of  veal  beat  fine  in  a mortar,  the  flefli  of  a fpvyl, 
half  a pound  of  cold  ham  or  gammon  of  bacon,  fat  and  lean, 
the  kidney-fat  of  a loin  of  veal,  and  a fweetbread,  all  cut  very 
fmall ; fome  truffles  and  morels  ftewed  and  then  cut  fraall,  twji 
fliallots,  fome  parfley,  a little  thyme,  foipe  lemon-peel,  thfe 
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yolks  of  four  eggs,  a nutmeg  grated,  and  half  a pint  of  creani. 
Mix  thefe  all  together,  and  ftir  them  over  a flow  fire  for  ten  mn 
nutcs put  them  upon  the  fteaks,  and  roll  them  up ; then 
Ikewer  them  tight,  put  them  into  the  frying-pan,  and  fry  thena 
of  a nice  brown ; then  take  them  from  the  fat,  and  put  them 
into  a ftew-pan  with  a pint  of  good  drawn  gravy,  a fpoonful  of 
red  wine,  two  of  catchup,  a few  pickled  mufhrooms,  and  let 
them  ftew  for  an  qjiarter  of  an  hour  ,•  take  up  the  fleaks,  cut 
them  in  two,  lay  the  cut  fide  uppermoft.  Garnifh  with  lemon^ 
Mafon^  128.  G'ajfe,  40. 

N.  B.  Before  you  put  the  force-meat  into  the  beef,  you  are 
to  flir  it  all  together  over  a flow  fire  for  eight  or  ten  minutes. 
OlaJJe,  40. 

J Rib  of  Beef  Glajfty  ’with  Spinach. 

Provide  one  of  the  prime  ribs,  trim  it  neatly,  and  lay  it  in  a 
marinade  for  an  hour  or  two  ; take  a ftew-pan  exaclly  its  big- 
nefs,  put  a flice  or  two  of  bacon  at  the  bottom,  lay  in  your  beef, 
and  cover  it  with  the  fame  ; to  feafon,  put  in  an  onion  or  two, 
fome  bits  of  carrot,  a little  fweet  bafil,  thyme,  and  parfley,  a 
little  pepper,  fait,  and  a blade  or  two  of  mace  ; let  it  ftew  gent- 
ly till  it  is  very  tender,  take  it  out  upon  a plate,  ftrain  your 
braze,  clean  it  well  from  the  fat,  put  it  into  a clean  ftew-pan, 
and  boil  it  with  a ladle  of  gravy  very  faft,  and  you  will  find  it 
come  to  a fort  of  gluey  confiftence ; then  put  your  beef  in,  and 
keep  it  hot  till  your  dinner-time,  and  ferve  it  up  with  fpinach. 

At  another  time  you  may  ferve  it  with  favoys  or  red  cabbage, 
ftripped  fine  and  ftewed,  and  after  being  blanched,  only  adding 
a bit  of  bacon,  with  a few  cloves  ftuck  in  it  in  the  ftewing,  but 
not  to  fend  to  table. 

Fillet  of  the  firloin  b done  pretty  much  in  the  fame  way,  ma- 
rinaded and  roafted,  with  bacon  over  it,  and  the  fame  fort  of 
fauces.  Verraly  84. 

A Porcupine  of  the  fat  Ribs  of  Beef. 

Bone  the  flat  ribs,  and  beat  it  half  an  hour  with  a pafte  pin, 
then  rub  it  over  with  the  yolks  of  eggs,  ftrew  over  it  bread- 
crumbs, parfley,  leeks,  fweet  marjoram,  lemon-peel,  fhred  fine ; 
nutmeg,  pepper  and  fait  j roll  it  up  very  clofe,  and  bind  it  hard ; 
lard  it  acrofs  with  bacon ; then  a row  of  cold  boiled  tongue,  a 
third  row  of  pickled  cucumbers,  a fourth  row  of  lemon-peel;  do 
It  all  over  in  rows  till  it  is  larded  all  round ; it  will  look  like  red, 
green,  white,  and  yellow  dice ; then  fplit  it,  or  put  it  in  a deep 
pot  with  a pint  of  water,  lay  over  the  caul  of  veal  to  keep  it 
from  fcorching,  tie  if  down  with  ftron^  paper,  and  fend  it  to  the 
oven.  When  it  comes  out,  fldm  off  the  fat,  and  ftrain  your 
gravy  into  a faucepan ; add  to  it  two  fpoonfnls  of  red  wine, 
tke  fame  of  browning,  one  of  mu^room  catchtrp,  half  a lemon, 

thicker^ 
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thicken  it  with  a lump  of  butter  rolled  in  flour  difh  up  the 
meat,  and  pour  the  gravy  on  the  dilh  } lay  round  force-meat 
balls.  Garnilh  with  horfe-radifh,  and  ferve  it  up,  RaffaLdy  1 1 6. 

To  bake  a Leg  of  Beef. 

Take  a large  deep  pan,  and  lay  your  beef  at  the  bottom ; 
then  put  in  a little  piece  of  bacon,  a flice  or  two  of  carrot,  fomc 
mace,  cloves,  black  and  white  whole  pepper,  a large  onion  cut 
in  flices,  and  a bundle  of  fweet  herbs.  Pour  in  water  till  the 
meat  be  covered,  and  fend  it  to  the  oven  covered  up.  When 
it  is  baked,  ftrain  it  through  a coarfe  fieve ; take  out  all  the 
flnews  and  fat,  and  put  them  into  a fauce-pan  wdth  a few  fpoon- 
fuls  of  the  gravy,  a little  red  wine,  a fmall  piece  of  butter  roll- 
ed in  flour,  and  fome  muftard ; fhake  your  fauce-pan  often, 
and  when  the  fauce  is  hot  and  thick,  difh  it  up,  and  fend  it  to 
table,  Alafoity  121. 

To  drefs  a Fillet  of  Beef. 

It  is  the  infide  of  the  flrloin.  You  muft  carefully  cut  it  all 
out  from  the  bone,  grate  fome  nutmeg  over  it,  a few  crumbs 
of  bread,  a little  pepper  and  fait,  a little  lemon-peel,  a little 
thyme,  fome  parfley  fhred  fmall,  and  roll  it  up  tight } tie  it  with 
a piece  of  packthread,  roaft  it,  put  a quart  of  milk  and  a quar- 
ter of  a pound  of  butter  into  the  dripping-pan,  and  bafte  it. 
When  it  is  enough,  take  it  up,  untie  it,  leave  a little  Ikewer  in 
it  to  hold  it  together,  have  a little  good  gravy  in  the  difli,  and 
fome  fweet  fauce  in  a cup.  You  may  bafte  it  with  red  wine 
and  butter,  or  it  will  do  very  well  with  butter  only.  Glafe,  40. 

Another  way. 

Soak  fix  anchovies  in  water  about  two  hours;  fplit  them,  and 
lard  the  fillet  with  them,  intermixed  with  bacon  ; ftew  it  on  a 
flow  fire,  with  a little  broth  and  white  wine,  a clove  of  garliclc, 
two  cloves,  a faggot  of  parfley,  green  onions,  and  fweet  herbs. 
When  done,  fift  the  fauce;  add  a little  butter  rolled  in  flour, 
and  a few  whole  capers;  make  a liafon  of  eggs  and  cream; 
ferve  it  up  on  the  fillet.  Clermont y 76. 

Botiille  Beef. 

Take  the  thick  end  of  abrifleet  of  beef,  put  it  into  a kettle  of 
water  quite  covered  over;  let  it  boil  faft  for  two  hours,  then 
keep  ftewing  it  clofe  by  the  fire  for  fix  hours  more,  and  as  the 
water  waftes,  fill  up  the  kettle  ; put  in  with  the  beef  fome  tur- 
nips cut  into  little  balls,  carrots,  and  fome  celery  cut  in  pieces ; 
an  hour  before  it  is  done,  take  out  as  much  broth  as  will  fill 
your  foup-difl^,  and  boil  in  it  for  that  hour  turnips  and  carrots 
cut  out  in  balls,  or  in  little  fquare  pieces,  with  fome  celery,  fait 
and  pepper  to  your  tafte,  ferve  it  vtp  in  two  difhes,  the  beef  by 
itlelf,  and  the  foup  by  itfelf.  You  may  put  pieces  of  fried  bread. 
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if  you  like  it,  in  your  foup ; boil  in  a few  knots  of  greens ; and 
if  you  think  your  foup  will  not  be  rich  enough,  you  may  add  a 
pound  or  two  of  fried  mutton  chops  to  your  broth  when  you 
take  it  from  the  beef,  and  let  it  ftew  for  that  hour  in  the  broth  ; 
but  be  fure  to  take  out  the  mutton  when  you  fend  it  to  tlic 
table.  The  foup  muft  be  very  clear.  Raffaldy  1 13. 

Beef  in  Epigram. 

Roaft  a firloin  of  beef,  take  it  off  the  fpit,  then  raife  the 
Ikin  carefully  off,  and  cut  the  lean  parts  of  the  beef  out,  but 
obferve  not  to  cut  near  the  ends  or  fides,  Hafh  the  meat  in  the 
following  manner : — cut  it  into  pieces  about  as  big  as  a crown 
piece,  put  half  a pint  of  gravy  into  a tofs-pan,  an  onion  chop- 
ped fine,  two  fpoonfuls  of  catchup,  fome  pepper  and  fait,  fix 
fm^ll  pickled  cucumbers  cut  in  thin  dices,  and  the  gravy  that 
comes  from  the  beef ; a little  butter  rolled  in  flour ; put  the 
meat  in,  and  tofs  it  up  for  five  minutes,  put  it  on  the  firloin, 
and  then  put  the  fkin  over  and  fend  it  to  table.  Garnifh  with 
horfe  raddifli. 

You  may  do  the  infide  inftead  of  the  outfide  if  you  pleafe. 
Glajfey  34.  Maforiy  126.  Farley^  95. 

To  roajl  Ox  Palates. 

Having  boiled  your  palates  tender,  blanch  them,  cut  them 
into  dices  about  two  inches  long,  lard  half  with  bacon  j then 
have  ready  two  or  three  pigeons,  and  two  or  three  chicken- 
peepers,  draw  them,  trufsthem,  and  fill  them  with  force-meat; 
let  half  of  them  be  nicely  larded,  fpit  theni  on  a bird-fpit  thus  i 
— a bird,  a palate,  a fage-leaf,  and  a piece  of  bacon ; and  fo  on, 
a bird,  a palate,  a fage-leaf,  and  a piece  of  bacon.  Take  cock’s 
combs  and  lambs’-dones,  parboiled  and  blanched,  lard  them 
with  little  bits  of  bacon,  large  oyfiiers  parboiled,  and  each  one 
larded  with  one  piece  of  bacon  ; put  thefe  on  a fkewer,  with  a 
little  piece  of  bacon  and  a fage-leaf  between  them  ; tie  them  on 
a fpit  and  roaft  them ; then  beat  up  the  yolks  of  three  eggs, 
fome  nutmeg,  a little  fait,  and  crumbs  of  bread : bafte  them 
with  thefe  all  the  time  they  are  roafting,  and  have  ready  two 
fweetbreads,  each  cut  in  two,  fome  artichoke  bottoms  cut  into 
four  and  fried,  and  then  rub  the  dilh  with  fhallots ; lay  the 
birds  in  the  middle,  piled  upon  one  another,  and  lay  the  other 
things  all  feparate  by  themfelves  round  about  in  the  difh. 
Have  ready  for  fauce  a pint  of  good  gravy,  a quarter  of  a pint 
of  red  wine,  an  anchovy,  the  oyfter  liquor,  a piece  of  butter 
rolled  in  flour ; boil  all  thefe  together,  and  pour  into  the  difh, 
with  a little  juice  of  lemon-  Garnifh  your  diffi  with  lemon. 
Glajfey  44.  37,  from  G/fl^.  Mafony  1^4. 

To  Jle%v  Ox  Palates. 

Wafh  four  ox-palates  in  feveral  waters,  and  then  lay  them  in 

warm 
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warm  water  for  half  an  hour,  then  walh  them  out  and  put  them 
in  a pot,  and  tie  tliem  down  with  ftrong  paper,  and  fend  them 
to  the  oven  with  as  much  water  as  will  cover  them,  or  boil  them 
till  tender  j then  Ikin  them  and  cut  them  in  pieces  half  an  inch 
broad,  and  three  inches  long,  and  put  them  in  a toffing-pan  with 
a pint  of  veal  gravy,  one  fpoonful  of  Madeira  wine,  the  fame 
of  catchup  and  browning,  one  onion  ftuck  with  cloves,  and  a 
llice  of  lemon ; flew  them  half  an  hour,  then  take  out  the 
onion  and  lemon,  thicken  your  fauce,  and  put  them  in  a difli ; 
have  ready  boiled  artichoke  bottoms,  cut  them  in  quarters,  and 
lay  them  over  your  palates,  with  force-meat  balls  and  morels. 
Garnifli  with  lemon,  and  ferve  them  up,  Raffald^  1 19. 

’To  broil  Ox  Palates. 

Boil  in  water  as  many  palates  as  you  pleafe ; peel  them,  and 
foak  them  in  faint  menoult,  which  is  thus  : — put  in  a ftew-pan 
a little  butter  rolled  in  flour,  fait  and  pepper,  two  fhallots,  a 
clove  of  garlick,  two  cloves,  parfley,  a laurel-leaf,  thyme,  with 
as  much  milk  as  wall  flmmer  your  palates  till  tender ; then  take 
them  out,  and  bafte  them  with  yolks  of  eggs  and  bread  crumbs  ; 
broil  them  flowdy,  and  ferve  them  with  a fharp  fauce.  Dal~ 
rpnple^  56. 

To  ragoo  Ox  Palates. 

Take  four  ox-palates,  and  boil  them  very  tender,  clean  them 
well,  cut  fome  in  fquare  pieces,  and  fome  long.  Make  a rich 
cooley  thus  : — put  a piece  of  butter  in  your  ftew-pan,  and  melt 
it ; put  a large  fpoonful  of  flour  to  it,  ftir  it  well  till  it  is  fmooth, 
then  put  a quart  of  good  gravy  to  it ; chop  three  fliallots,  and 
put  in  a gill  of  Lifbon ; cut  fome  lean  ham  very  fine  and  put  in, 
alfo  half  a lemon ; boil  them  twenty  minutes,  then  ftrain  it 
through  a fieve,  put  it  into  your  pan,  and  the  palates,  with  fome 
force-meat  balls,  truffles,  and  morels,  pickled  or  frefh  mufti- 
rooms  ftewed  in  gravy ; feafon  with  pepper  and  fait  to  your^ 
liking,  and  tofs  them  up  five  or  fix  minutes,  then  difti  them  up 
Garnifh  with  lemon  or  beet-root.  Glaffe^  44. 

Slices  of  Fillet  of  Beef  luith  clear  Gravy  and  Rocomhole. 

A pound  of  meat  is  enough  for  this  difh.  Cut  it  into  bits 
about  an  inch  thick,  and  flat  it  down  with  your  knife,  or  a light 
cleaver ; it  is  better  than  flicing  ; make  it  very  thin,  and  jag  it 
with  the  back  of  your  knife  crofs  and  crofs  j rub  a large  ftew- 
pan  with  butter,  a little  green  onion  and  parfley  minced,  fry 
your  beef  brifldy  for  two  or  three  minutes,  tofling  it  that  it 
may  be  done  on  both  fides ; take  it  out  into  a fmall  ftew-pan, 
and  pour  in  a ladle  of  nice  gravy,  a little  pepper,  fait,  a morfel 
of  ftiallot  and  parfley ; boil  it  but  a moment.  When  dinner  is 
ready,  fqueeze  in  a lemon  or  orange,  and  fend  it  to  table. 

The 
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The  infide  fillets  of  loins  of  mutton  or  pork  are  done  in  the 
fame  manner  j and  though  they  feem  but  trifling  matters,  yet 
if  care  is  taken  to  make  them  very  thin,  and  nicely  fried,  and 
not  boiled  too  much  afterwards,  they  are  good  and  pretty 
difhes.  Verraly  1 1 2. 

‘To  make  a mock  Hare  of  a Bullock's  Heart. 

Wafh  a large  bullock’s  heart  clean,  and  cut  off  the  deaf  cars, 
and  fluff  it  with  fome  force-meat,  as  you  do  a hare ; lay  a caul 
of  veal  or  paper  over  the  top  to  keep  in  the  fluffing ; roaft  it 
either  in  a cradle  fpit  or  a hanging  one ; it  will  take  an  hour 
and  an  half  before  a good  fire ; bafte  it  with  red  wine.  When 
roafted  take  the  wine  out  of  the  dripping-pan,  fkim  off  the  fat 
and  add  a glafs  more  of  wine.  When  it  is  hot  put  in  fome 
lumps  of  red  currant  jelly  and  pour  it  in  the  dilh.  Serve  it  up 
and  fend  in  red  currant  jelly  cut  in  flices  on  a faucer.  Raffaldy 
1 18. 

To  roajl  a Bullock's  Heart. 

Mix  bread-crumbs,  chopped  fuet  (or  a bit  of  butter)  parfley 
chopped,  fweet  marjoram,  lemon-peel  grated,  pepper,  fait,  and 
nutmeg,  with  a yolk  of  an  egg ; fluff  the  heart,  and  bake  or 
roaft  it.  Serve  it  with  gravy,  a little  red  wine  in  it,  melted 
butter,  and  currant  jelly  in  boats.  Some  lard  it  with  bacon. 
Mafotiy  135. 

Cold  Roajl  Beef  marinaded. 

Cut  flices  of  cold  roaft  beef,  and  make  a marinade  with  a 
little  oil,  parfley,  chibbol,  mufliroonis,  a trifle  of  garlic,  and 
three  fhallots,  all  finely  chopped,  pepper  and  fait ; foak  it  along 
with  the  beef  about  half  an  hour ; make  as  much  of  the  ma- 
rinade keep  to  it  as  you  can  with  a deal  of  bread  crumbs  j broil 
on  a flow  fire,  bafting  it  with  the  remaining  liquid.  Serve 
with  a fharp  fauce.  DalrympUy  66. 

Cold  Roajl  Beefy  family  fajlsion. 

Slice  three  or  four  onions,  and  fry  them  in  butter ; when 
done,  add  a little  broth,  three  fliallots  chopped,  pepper  and  fait  j 
then  put  flices  of  cold  beef  to  it  •,  boil  for  a moment  % when 
ready,  add  a liafon  made  of  three  yolks  of  eggs  and  a little  vine- 
gar. Cold  beef  is  alfo  very  good  with  cold  fauce  made  of  chop- 
ped parfley,  fhallots,  vinegar,  oil,  muftard,  minced  anchovy,  &c, 
Clermont y 68. 

To  make  Collops  of  Cold  Beef. 

If  you  have  any  cold  infide  of  a firloin  of  beef,  take  off  all  the 
fat,  cut  it  very  thin  in  little  bits,  cut  an  onion  very  fmall,  boil 
zs  much  water  or  gravy  as  you  think  will  do  for  fauce  ; feafon 

it  with  a little  pepper  and  fait,  and  a bundle  of  fweet  herbs 

Let  the  water  boil,  then  put  in  the  meat,  with  a good  piece  of 
, buitey 
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butter  rolled  In  flour,  fliake  it  round,  and  ftir  it.  When  the 
fauce  is  thick  and  the  meat  done,  take  out  the  fweet  herbs,  and 
pour  it  into  your  dilh.  They  do  better  than  frcfli  meat. 
Glajft'y  120. 

To  Jlew  Neat’s  I'ongue. 

Put  two  tongues  in  water  jufl  fufficient  to  cover  them,  and 
let  them  fl:ew  two  hours.  Then  peel  them,  and  put  them  in 
again  with  a pint  of  flrong  gravy,  half  a pint  of  white  wine,  « 
bundle  of  fweet  herbs,  a little  pepper  and  fait,  fome  mace,  cloves, 
and  whole  pepper,  tied  in  a muflin  rag ; a fpoonful  of  capers 
chopped,  turnips  and  carrots  diced,  and  a piece  of  batter  rtflled 
in  flour.  Let  all  flew  together  very  foftly  over  a flow  fire  for 
two  hours,  and  then  take  out  the  fpice  and  fweet  herbs,  and 
fend  the  diih  to  table.  You  may,  juft:  as  you  like,  leave  out 
the  turnips  and  carrots,  or  boil  them  by  themfelves,  and  lay 
them  in  a diflt.  . Farley ^ 67. 

Neat’s  Tongue  a let  Rcmoulade — Neat’s  Tongue  ivith  a reiyjnng 

Sauce, 

Scald  a frefli  tongue  and  peel  it,  lard  it  with  large  pieces  of 
bacon,  boil  it  in  the  ftock  pot,  or  in  broth,  with  a little  fait  and 
a nefegay ; fplit  it,  but  not  quite  in  two ; make  a fauce  with, 
parfley,  ftiallots,  capers,  anchovies,  all  very  finely  chopped,  a 
little  vinegar,  a few  crumbs  of  bread  or  rafpings,  a little  cullis 
and  broth,  a little  fait  and  pepper  j boil  all  together  a little,  then 
put  the  tongue  in  it  tofimmer  for  a quarter  of  an  hour.  When 
you  ferve,  add  a little  muftard.  Dalrymplcy  51, 

To  force  a Neat’s  Tongue. 

Boil  it  till  Is  tender  j let  it  ftand  till  it  is  cold,  then  cut  a 
hole  at  the  root  end  of  it,  take  out  fome  of  the  meat,  chop  it 
with  as  much  beef  fuet,  a few  pippins,  fome  pepper  and  fait,  a 
little  mace  beat,  fome  nutmeg,  a few  fweet  herbs,  and  the  yolks 
of  two  eggs  ; beat  all  together  well  in  a marble  mortar;  ftuff  it, 
cover  the  end  wdth  a veal  caul,  or  buttered  paper,  roaft  it,  bafte 
it  with  butter,  and  difli  it  up.  Have  for  fauce  good  gravy,  a 
little  melted  butter,  the  juice  of  an  orange  or  lemon,  and  fome 
grated  nutmeg  ; boil  it  up,  and  pour  it  into  the  difh. 

To  marinade  Neats’  Tongues. 

Boil  them  till  tender,  and  peel  them ; when  cold,  put  them 
into  a veflel  that  will  hold  them  at  full  length  *,  make  a pickle 
of  white-wine  vinegar  (as  much  as  will  fill  the  veflel)  fome  nut- 
megs,  ginger  fliced,  mace,  whole  cloves,  a bunch  of  fweet  herbs, 
confifting  of  parfley,  fweet  marjoram,  fage,  winter  favory, 
thyme,  and  bay-leaves ; boil  them  well.  When  cold,  put  them 
to  the  tongues,  with  fome  fait  and  fliced  lemon  ; clofe  them  up. 
'Serve  them  in  flices  in  fome  of  the  liquor.  They  may  be  lard- 
ed, if  agreeable.  Mafon,  133. 


A Neat’s 
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A Neafs  7ottgue  en  Crepine — A Neafs  tongue  in  V ?al  CauL 

Boil  a tongue  fufficiently  to  peel ; then  lard  and  fplit  it  with-* 
out  feparating  it  in  two ; flice  fome  onions,  fry  them  in  hog’s 
lard  j put  to  it  three  or  four  fpoonfuls  of  hog’s  blood,  about  a 
quarter  of  a pound  of  frefh  lard  chopped,  a few  fpices,  and  fait ; 
fimmer  it,  ftirring  it  continually  till  the  blood  is  well  mixed ; 
then  lay  a caul  in  the  bottom  of  your  difh,  and  fpread  upon  it 
part  of  your  preparation,  then  the  tongue,  then  the  fame  as  be- 
fore on  the  tongue  : roll  it  up  in  the  caul,  and  garnifh  it  with 
bread  crumbs ; put  it  in  the  oven  to  bake,  and  take  a good  co- 
lour ; clean  the  difli  free  from  fat,  and  ferve  it  under  a fauce 
made  with  cullis,  jelly,  broth,  and  lemon.  Clermont^  53. 

To  force  a Neat’s  Tongue  and  Udder. 

Firfl  parboil  the  tongue  and  udder,  blanch  the  tongue,  and 
flick  it  with  cloves.  As  for  the  udder,  you  mu  ft  carefully  raife 
it,  and  fill  it  with  force-meat  made  of  veal ; firft  wafh  the  infide 
with  the  yolk  of  an  egg,  then  put  in  the  force-meat,  tie  the  ends 
clofe,  and  fpit  them  ; roaft  them,  and  bafte  them  with  butter  ; 
when  enough,  have  a good  gravy  in  the  difh,  and  fweet  fauce  in 
a cup. 

N.  B.  For  variety,  you  may  lard  the  udder.  Glajfe,  43.  Far-- 
le^f  96. 

To  pot  Neats’  Tongues. 

Take  a neat’s  tongue,  and  rub  it  with  an  ounce  of  faltpetrc 
and  four  ounces  of  brown  fugar,  and  let  it  lie  two  days ; then 
boil  it  till  it  is  quite  tender,  and  take  oft*  the  fkin  and  fide  bits, 
then  cut  the  tongue  in  very  thin  flices,  and  beat  it  in  a marble 
mortar,  with  one  pound  of  clarified  butter,  mace,  pepper  and 
fait  to  your  tafte ; beat  it  exceeding  fine,  then  put  it  clofe  down 
into  fmall  potting  pots,  and  pour  clarified  butter  over  them. 
Raffaldy  296. 

BouilHs  des  tendrons  de  Boeuf  aux  chaux — 

•with  Savoys. 

Provide  a piece  of  the  middlemoft  part  of  brifket  beef,  of 
about  fix  pounds,  cut  it  in  fquare  pieces  fo  as  to  make  ten  or 
twelve  of  it ; don’t  put  it  into  too  large  a pot,  but  fuch  a one  as 
will  be  full  with  a gallon  of  water  to  it  *,  take  care  to  fkim  it  well, 
and  feafon  it  well  with  onions,  carrots,  turnips,  leeks,  celery, 
and  a little  bundle  of  parfley,  and  fome  pepper ; when  your 
meat  is  boiled  very  tender,  ftrain  your  broth  from  it,  and  put  it 
into  a foup-pot  or  ftew-pan  •,  take  another,  with  an  ounce,  or 
little  more,  of  butter,  melt  it,  and  put  in  a large  fpoonful  of 
flour,  ftir  it  over  the  fire  till  it  becomes  brown,  take  the  fat  olF 
your  broth  and  put  to  it ; boil  it  a few  minutes,  and  ftrain  to 
your  beef;  your  favoys ' fhould  be  well  blanched,  and  tied  up 
leparate ; put  them  into  your  meat,  and  let  it  ftew  very  gently 

till 
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till  your  dinner  is  called  j take  it  off,  and  clean  all  from  the 
fpit,  place  your  meat  in  neat  order  in  your  difli,  or  foup-dilh, 
lay  your  favoys  between,  pour  your  foup  or  fauce  over  it,  and 
ferve  it  up  with  a little  parfley  fprinkled  gently  over  it.  This 
difh  is  frequently  fent  to  table  with  turnips  or  carrots,  inftead  of 
favoys,  cut  in  neat  bits  and  boiled  before  you  put  them  to  your 
foup. 

Hodge-podge  of  veal  or  mutton  is  done  after  the  fame  man- 
ner, with  this  difference  only — inftead  of  making  your  foup 
brown,  ftir  your  flour  no  longer  than  while  it  retains  its  white- 
nefs,  and  pour  your  broth  in,  and  ftrain  to  your  meat.  Ver~ 

ralj  24* 
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Chap.  IV.— MADE  DISHES  OF  VEAL. 

To  marinade  a Breajl  of  V ?al. 

CUT  the  breaft  of  veal  in  pieces ; flew  it  in  broth  till  about 
three  quarters  clone  ; then  marinade  about  an  hour  with 
two  fpoonfuls  of  vinegar,  a little  of  its  own  broth,  whole  pep- 
per and  fait,  four  cloves,  two  cloves  of  garlick,  fliced  onions,  and 
thyme ; then  drain  it,  and  fry  of  a good  colour.  Garnifh  with 
fried  parfley.  You  may  alfo  do  it  with  a batter,  or  bafte  it 
with  bread-crumbs  and  yolks  of  eggs,  and  fry  it  as  above. 
Dalrymphy  97. 

A ragoo  of  a Breafi  of  V <;al. 

Half  roaft  the  beft  end  of  it,  flour  it,  and  flew  it  gently  with 
three  pints  of  good  gravy,  an  onion,  a few  cloves,  whole  pep- 
per, and  a bit  of  lemon-peel ; turn  it  while  flewing ; when  very 
tender,  flrain  the  fauce  ; if  not  thick  enough,  mix  a little  more 
flour  fmooth ; add  catchup,  chyan,  truffles,  morels,  pickled 
mufhrooms ; boil  it  up,  put  in  hard  yolks  of  eggs.  Mafon^  140.. 

Another  ’way. 

Half  roaft  a breaft  of  veal,  then  bone  it,  and  put  it  into  a tof- 
fing-pan,  with  a quart  of  veal  gravy,  one  ounce  of  morels,  the 
fame  of  truffles  ; flew  it  till  tender ; and  juft  before  you 
thicken  the  gravy,  put  in  a few  oyfters,  pickled  mufhrooms  and 
pickled  cucumbers,  cut  in  fmall  fquare  pieces,  the  yolks  of  four 
eggs  boiled  hard ; cut  your  fweetbread  in  flices,  and  fry  it  a 
light  brown ; difh  up  your  veal,  and  pour  the  gravy  hot  over 
it  j lay  your  fweet-bread  round,  morels,  truffles,  and  eggs  upon  it. 
Garnifh  with  pickled  barberries.  This  is  proper  for  either  top 
or  fide  for  dinner,  or  bottom  for  flipper.  Rajfaldy  90. 

To  few  a Breafl  of  Veal  in  its  o’lvn  fauce. 

Put  a breaft  of  veal  into  a ftew-pan  of  its  own  length,  with 
a little  broth,  a glafs  of  white  wine,  a faggot  of  fweet  herbs,  a 
few  mufhrooms,  a little  coriander  tied  in  a bag,  fliced  roots, 
onions,  pepper,  and  fait ; ftew  it  llowly  till  very  tender.  When 
ready  to  ferve,  flrain  and  fkim  the  fauce,  and  ferve  it  upon  the 
meat.  Clermont ^ 1 03 . 

Breaf  of  Veal  feived  ’white. 

Cut  a piece  off  each  end  j make  a force-meat  as  follows  ; — 
Boil  the  fweet-bread,  and  cut  it  very  fmall,  fome  grated  bread,  a 
little  beef  fuet,  two  eggs,  a little  cream,  fome  nutmeg,  fait  and 
pepper ; mix  it  well  together,  and  fluff*  the  thin  part  of  the 
breaft  with  fome  of  it,  the  reft  make  up  into  little  balls  ; 
fkewcr  the  fkin  clofe  down,  flour  and  boil  it  in  a cloth  in  milk 
and  water ; make  fome  gravy  of  the  ends  that  were  cut  off, 
with  half  a pint  of  oyfters,  the  juice  of  a lemon,  and  a piece  of 

butter 
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butter  rolled  !n  flour ; when  the  veal  is  enough,  put  it  In  the 
dilh.  Garnilh  with  the  balls  ftewed,  and  pour  the  fauce  over  it, 

Breajl  of  Veal  fenved  with  Peas  or  Afparagus. 

Cut  it  into  pieces  about  three  inches  in  flze,  fry  it  nicely  ; 
mix  a little  flour  with  fome  beef  broth,  an  onion,  two  or  three 
cloves ; flew  this  fome  time,  flrain  it,  add  three  pints  or  two 
cjuarts  of  peas,  or  fome  heads  of  afparagus  like  peas  ; put  In 
the  meat,  let  it  flew  gently ; add  pepper  and  fait. 

Breajl  of  V eal  in  Hodge  Podge, 

Take  a breaft  of  veal,  cut  the  briflcet  into  little  pieces,  and 
every  bone  afunder,  then  flour  it,  and  put  half  a pound  of  good 
butter  into  a flew-pan  ; when  it  is  hot,  throw  in  veal,  fry  it 
all  over  of  a flne  light  brown,  and  then  have  ready  a tea-kettle 
pf  water  boiling ; pour  it  in  the  flew-pan,  fill  it  up,  and  flir  it 
round  ; throw  in  a pint  of  green  peas,  a fine  lettuce  whole, 
clean  waflied,  two  or  three  blades  of  mace,  a little  whole  pep- 
per tied  in  a muflin  rag,  a little  bundle  of  fweet  herbs,  a fmall 
onion  fluck  with  a few  cloves,  and  a little  fait.  Cover  it  clofe, 
and  let  it  flew  one  hour,  or  till  it  is  boiled  to  your  palate,  if  you 
would  have  foup  made  of  it  j if  you  would  only  have  fauce  to 
eat  with  the  veal,  you  mufl  flew  it  till  there  is  jufl  as  much  as 
you  would  have  for  fauce,  and  feafon  it  with  fait  to  your  palate  ; 
take  out  the  onion,  fweet  herbs,  and  fpice,  and  pour  it  all  toge- 
ther into  your  dilh.  It  is  a fine  difli.  If  you  have  no  peas, 
pare  three  or  four  cucumbers,  fcoop  out  the  pulp,  and  cut  it  into 
little  pieces,  and  take  four  or  five  heads  of  celery,  clean  waflied, 
and  cut  the  white  part  fmall ; when  you  have  no  lettuces,  take 
the  little  hearts  of  favoys,  or  the  little  young  fprouts  that 
grow  on  the  old  cabbage  flalks,  about  as  big  as  the  top  of  your 
thumb. 

N.  B.  If  you  would  make  a very  fine  difli  of  it,  fill  the  in- 
fide  of  your  lettuce  with  force-meat,  and  tie  the  top  clofe  with 
a thread  ; flew  it  till  there  is  but  jufl  enough  for  fauce ; fet  the 
lettuce  in  the  middle,  and  the  veal  round,  and  pour  the  fauce 
over  it.  Garnifli  your  difli  with  rafped  bread,  made  into 
figures  with  your  fingers.  This  is  the  cheapefl  way  of  drefling 
a brealt  of  veal  to  be  good,  and  ferve  a number  of  people, 
Glajfeyl^.  Mafon,\s\2. 

To  collar  a Breajl  of  Veal. 

Take  the  finefl  breafl  of  veal,  bone  it,  and  rub  it  over  with, 
the  yolks  of  two  eggs,  and  flrew  over  it  fome  crumbs  of  bread, 
a little  grated  lemon,  a little  pepper  and  fait,  a handful  of 
chopped  parfley,  roll  it  up  tight,  and  bind  it  hard  with  twine ; 
wrap  it  in  a cloth,  and  boil  it  one  hour  and  an  halfj  then  take 
it  up  to  cool.  When  a little  cold,  take  off  the  cloth,  and  clip 
off  the  twine  carefully,  left  you  open  the  veal ; cut  it  in  five 

£ * fliccs, 
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fliccs,  lay  them  on  a difh  with  the  fweetbread  boiled  and  cut  In 
thin  flices,  and  laid  round  them,  with  ten  or  twelve  force-meat 
balls;  pour  over  your  white  fauce,  and  garnilh  with  barberries 
or  green  pickles. 

The  white  fauce  mull:  be  made  thus:— take  a pint  of  good 
veal  gravy,  put  to  it  a fpoonful  of  lemon  pickle,  half  an  anchovy, 
a tea-fpoonful  of  mufhroom  powder,  or  a few  pickled  mulli- 
rooms  ; give  it  a gentle  boil ; then  put  in  half  a pint  of  cream, 
the  yolks  of  two  eggs  beat  fine  ; fhake  it  over  the  fire  after  the 
eggs  and  cream  are  in,  but  do  not  let  boil,  it  will  curdle  the 
cream.  It  is  proper  for  a top  dilh  at  night,  or  a fide  dilh  for 
dinner.  Raffald^  9 1 . 

^he  Grijlles  of  a Breajl  of  Veal  luith  a White  Sauce. 

About  the  half  of  a breaft  of  veal  will  do  for  this  fmall  dlfh  ; 
take  off  all  the  upper  part,  and  cut  the  grifiles  in  fmall  bits, 
blanch  them,  and  put  into  a ftew-pan  to  a ladle  of  broth  ; flew 
it  very  tender,  and  put  a bit  of  butter  mixed  with  flour,  a bunch 
of  onions  and  parfley,  a blade  of  mace,  pepper,  and  fait.  For 
your  fauce,  you  may  prepare  either  peas  or  afparagus  ; make  a 
liafon  ; and  juft  before  you  ferve,  pour  it  in  ; add  the  juice  of 
a lemon,  and  difh  it  up. 

Breafts  of  lamb  are  done  in  the  fame  manner,  and  make  a 
favorite  difh.  Verraly  120. 

31?  ragoo  a Neck  of  V <>al. 

Cut  a neck  of  veal  Into  fteaks,  flatten  them  with  a rolling-pin, 
feafon  them  with  fait,  pepper,  cloves,  and  mace ; lard  them  with 
bacon,  lemon-peel,  and  thyme  ; dip  them  in  the  yolks  of  eggs, 
make  a fheet  of  ftrong  cap-paper  up  at  the  four  corners,  in  the 
form  of  a dripping-pan  ; pin  up  the  corners,  butter  the  paper 
and  alfo  the  gridiron,  and  fet  it  over  a fire  of  charcoal ; put  in 
your  meat,  let  it  do  leifurely,  keep  it  bailing  and  turning  to  keep 
in  the  gravy ; and  when  it  is  enough,  have  ready  half  a pint  of 
ftrong  gravy,  feafon  it  high,  put  in  mufhrooms  and  pickles,  force- 
meat balls  dipped  in  the  yolks  of  eggs,  oyfters  ftewed  and  fried 
to  lay  round  and  at  the  top  of  your  difh,  and  then  ferve  it  up. 
If  for  a brown  ragoo,  put  in  red  wine ; if  for  a white  one,  put 
In  white  wine,  with  the  yolks  of  egss  beat  up  with  two  or  three 
fpoonfuls  of  cream. 

Neck  of  Veal  and  Jharp  Sauce. 

Make  a marinade  with  butter  and  a little  flour,  fliced  onions, 
roots,  and  a little  coriander-feed,  one  clove  of  garlick,  three  fpice 
cloves,  thyme,  laurel,  bafil,  pepper,  and  fait  j warm  it,  and  put 
in  it  a larded  neck  of  veal ; let  it  lie  in  a marinade  about  two 
hours,  then  wrap  it  in  buttered  paper,  and  roaft  it,  and  ferve 
with  a poivrade  or  fharp  fauce.  Dalrywple,  102. 

Neck 
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Neck  of  Veal  Jiewed. 

Lard  It  with  large  pieces  of  bacon  rolled  in  pepper  and  fait, 
fliallots  and  fpices ; braze  it  with  dices  of  lard,  diced  roots, 
onions,  a laurel  leaf,  broth,  and  a little  brandy ; ddm  and  dft 
the  fauce,  and  ferve  it  on  the  meat.  Clermont^  108. 

Neck  of  V eal  Jiewed  with  Celery. 

Take  the  bed  end  of  a neck,  put  it  into  a dew- pan  with 
fome  beef  broth  or  boiling  water,  fome  fait,  whole  pepper  and 
cloves,  tied  in  a bit  of  mudin,  an  onion,  a piece  of  lemon-peel ; 
dew  this  till  tender  \ take  out  the  fpice  and  peel,  put  in  a little 
cream  and  dour  mixed,  fome  celery  ready  boiled  and  cut  into 
lengths  i boil  it'up. 

Neck  of  Veal  d-la-braife. 

Take  the  bed  end,  lard  it  with  bacon  rolled  in  pardey  chop- 
ped, pepper,  fait,  and  nutmeg ; put  it  into  a dew-pan,  and 
cover  it  with  water;  put  in  the  fcrag-end,  with  a little  lean 
bacon,  or  a bit  of  ham,  an  onion,  tw'o  carrots,  fome  fliallots,  a 
head  or  two  of  celery,  and  a little  Madeira ; let  thefe  dew 
gently  for  two  hours,  or  till  tender ; drain  the  liquor,  mix  a 
little  butter  with  fome  flour,  dir  it  in  a dew-pan  till  it  is  brown  ; 
lay  in  the  veal,  the  upward  fide  to  the  bottom  of  the  pan,  let  it 
do  a few  minutes  till  it  is  coloured,  lay  it  in  the  difli,  dir  in 
fome  more  liquor,  boil  it  up,  and  fqueeze  in  orange  or  lemon 
juice.  MafoTty  1 4 1 . 

Neck  of  Veal  d-la-rcyal. 

Take  a neck  of  veal,  and  cut  o9^  the  fcrag-end,  and  part  of 
the  chine-bone,  in  order  to  make  it  lie  flat  in  the  difli.  Then 
chop  very  fine  a little  pardey  and  thyme,  a few  fliallots  and 
niuflirooms,  and  feafon  with  pepper  and  fait.  Cut  middling 
fized  lards  of  bacon,  and  roll  them  in  the  herbs  and  feafoning. 
I.ard  the  lean  part  of  the  neck,  put  it  in  a dew-pan  with  fome 
lean  bacon,  or  the  fliank  of  a ham;  and  the  chine-bone  and 
I’crag  cut  in  pieces,  with  a little  beaten  mace,  a head  of  celery, 
onions,  and  three  or  four  carrots.  Pour  in  as  much  water  as 
will  cover  it,  fliut  the  pan  clofe,  and  dew  it  flowly  two  or  three 
hours,  till  it  is  tender.  Then  drain  half  a pint  of-the  liquor 
through  a deve,  fet  it  over  a dove,  let  it  boil,  and  keep  dirring 
it  till  it  is  of  a good  brown ; but  take  care  not  to  let  it  boil. 
Then  add  more  of  the  liquor,  drain  off  the  fat,  and  keep  it 
dirring  till  it  becomes  thick  and  of  a fine  brown.  Then  take 
the  veal  out  of  the  dew-pan,  wipe  it  clean,  and  put  the  larded 
fide  down  upon  the  glaze  ; fet  it  five  or  fix  minutes  over  a 
gentle  fire  to  take  the  glaze,  and  then  lay  it  in  the  difli  with 
the  glazed  fide  upwards.  Put  into  the  fame  dew-pan  as  much 
flour  as  will  lie  on  a fixpence,  dir  it  about  well,  and  add  fome 
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of  the  "braze  powder  if  any  be  left.  Let  it  boil  till  it  is  of  a 
proper  thicknefs,  ftrain  it,  and  pour  it  into  the  bottom  of  the 
difh.  Squeeze  in  a little  lemon  juice,  and  fend  it  to  table. 
Farley,  98. 

Bombarded  Veal. 

You  muft  get  a fillet  of  veal  cut  out  of  it  five  lean  pieces, 
as  thick  as  your  hand,  round  them  up  a little,  then  lard  them 
very  thick  on  the  round  fide  with  little  narrow  thin  pieces  of 
bacon,  and  lard  five  fheeps*  tongues  (being  hrli  boiled  and 
blanched)  lard  them  here  and  there  with  very  little  bits  of 
lemon-peel,  and  make  a well  feafoned  force-meat  of  veal,  bacon, 
ham,  beef  fuet,  and  an  anchovy  beat  well ; make  another  ten- 
der force-meat  of  veal,  beef  fnet,  mnfhrooms,  fpinach,  parfley,  , 
thyme,  fweet  marjoram,  winter  favory,  and  green  onions^  j 
Seafon  with  pepper,  fait,  and  macej  beat  it  well,  make  a round  1 
ball  of  the  other  force-meat,  and  ftuff  in  the  middle  of  this, 
roll  it  up  in  a veal  caul  and  bake  it  j what  is  left  tie  up  like  a 
Bologna  faufage,  and  boil  it,  but  firft  rub  the  caul  with  the  yolk 
of  an  egg ; put  the  larded  veal  into  a ftew-pan  with  fome  good 
gravy,  and  ftew  it  gently  till  it  is  enough  j fkim  off  the  fat,  put 
in  fome  trufflies  and  morels,  and  fome  mufhrooms.  Your  force- 
meat being  baked  enough,  lay  it  in  the  middle,  the  veal  round 
it,  and  the  tongues  fried  and  laid’  between  j the  boiled  cut 
into  flices  and  fried,  and  throw  all  over.  Put  on  them  the  j 
fauce.  You  may  add  artichoke  bottoms,  fweet-breads,  and 
cock’s-combs  if  you  pleafe.  Garnifh  with  lemon..  Glafje,  cy. 
Mafon,  148. 

Bombarded  Veal  another  ’way. 

Cut  the  bone  nicely  out  of  a fillet,  make  a force-meat  of  the 
crumbs  of  a penny  loaf,  half  a pound  of  fat  bacon  feraped,  a i 
little  lemon-p>eel,  or  lemon  thyme,  parfley,  two  or  three  fprigs 
of  fweet  marjoram,  one  anchovy  ^ chop  them  all  very  well, 
grate  a little  nutmeg,  chyan  pepper  and  fait  to  your  palate  j 
mix  all  up  together  with  an  egg  and  a little  cream,  and  fill  up 
the  place  where  the  bone  came  out  with  the  force-meat ; ther* 
cut  the  fillet  acrofs,  in  cuts  about  one  inch  from  another,  all  i 
round  the  fillet ; fill  one  nick  with  force-meat,  a fecond  with  I 
boiling  fpinnach,  that  is  boiled  and  well  fqueezed,  a third  with 
bread  crumbs,  chopped  oyfters,  and  beef  marrow,  then  force-  1 
meat,  and  fill  them  up,  as  above,  all  round  the  fillet,  wrap  the 
caul  clofe  round  it,  and  put  it  in  a deep  pot  with  a pint  of 
water  J make  a coarfe  pafte  to  lay  over  it,  to  keep  the  oven 
from  giving  it  a fiery  tafte;  when  it  comes  out  of  the  oven, 
Ikim  off  the  fat,  and  put  the  gravy  in  a flew-pan,  with  a fpoon- 
ful  of  lemon-pickle,  and  another  of  mufhroom  catchup,  two  of 
browning,  half  an  ounce  of  morels  and  truffles,  five  boiled  ar- 
tichoke 
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tichoke  bottoms  cut  in  quarters;  thicken  the  fauce  with  flour 
and  butter,  give  it  a gentle  boil,  and  pour  it  upon  the  veal  into 
your  dlfh.  Raffaldy  93. 

Veal  Olives  d-la~mode. 

Take  two  pounds  of  veal,  fome  marroAv,  two  anchovies,  the 
yolks  of  two  hard  eggs,  a few  muflirooms,  and  foiue  oyfters, 
a little  thyme,  marjoram,  parfley,  fpinach,  lemon-peel,  fait, 
pepper,  nutmeg,  and  mace,  finely  beaten ; take  your  veal  caul, 
lay  a layer  of  bacon  and  a layer  of  the  ingredients,  roll  it  in 
the  veal  caul,  and  either  roaft  it  or  bake  it.  An  hour  will  do 
either.  When  enough,  cut  it  into  flices,  lay  it  in  your  difh, 
and  pour  good  gravy  over  it.  Garnifli  with  lemon.  Glajfe^  58. 

Fillet  of  Veal  fe<wed- 

Stuff  it,  half  bake  it  with  a little  water  in  the  dlfh,  then  ftew 
it  with  the  liquor  and  fome  good  gravy,  and  a little  Madeira ; 
when  enough,  thicken  it  with  flour;  add  catchup,  chyan,  a 
Jittle  fait,  juice  of  orange  or  lemon  ; boil  it  up.  Mafon^  139, 

To  ragoQ  a Fillet  of  Veal. 

Lard  your  fillet  and  half  roaft  it,  then  put  it  in  a tofling-pan, 
with  two  quarts  of  good  gravy ; cover  it  clofe  and  let  it  ftew 
till  tender,  then  add  one  fpoonful  of  white  wine,  one  of  brown- 
'ing,  one  of  catchup,  a tea  fpoonful  of  lemon-pickle,  a little  caper 
liquor,  half  an  ounce  of  morels  ; thicken  with  flour  and  butter, 
and  lay  round  4 a few  yolks  of  eggs. 

Leg  of  V eal  7narwated. 

Provide  a nice  leg  of  white  veal  and  marinate  it ; roaft  it 
with  four  flices  of  bacon  oyer  it,  covered  with  paper ; take  four 
or  five  heads  of  endive,  cut  Into  bits  about  an  inch  in  length, 
blanch  it  a little,  and  ftew  it  in  a little  gravy  mixed  with  a la- 
dle of  cullis  ; put  a minced  fliallot  and  fome  parfley,  fqueeze  in 
the  juice  of  a lemon,  and  ferve  it  up  with  the  fauce  under  it. 
Make  ufe  of  capers,  olives,  or  any  fort  of  pickles  for  a change, 
Verraly  67. 

Leg  of  Veal  with  white  Sauce, 

Lard  a leg  of  veal  with  large  pieces  of  bacon,  let  it  foak 
twelve  hours  in  marinade  made  after  this  manner ; — a piece  of 
butter  and  flour,  a quart  of  milk,  two  lemons  peeled  and  fliced, 

I fix  fhallots,  two  cloves  of  garlick,  fix  onions  fliced,  eight  cloves, 

I three  laurel  leaves,  thyme  and  parfley,  whole  pepper  and  fait. 

I Warm  the  marinade,  and  put  into  a pot  much  about  the  bignefs 
of  the  veal ; wdpe  it  dry  before  fpitting.  and  cover  it  with  flices 
of  lard  and  two  fheets  of  paper,  or  with  buttered  paper  alone ; 
and  ferve  with  poivrade,  or  a cream  fauce  made  of  a piece  of 
butter  and  flour,  a chopped  anchovy,  chopped  parfley  and 
fiiallots,  grated  nutmeg,  pepper  and.  fait,  and  as  much  cream  as 

E 3 nccellary 
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necefTary.  When  ready  to  ferve,  add  the  juice  of  a lemon. 
It  may  alfo  be  done  without  larding.  Dalrympky  103. 

Leg  of  Veal  daubed,  or  d-la-mode. 

It  is  larded  and  brazed  with  all  forts  of  roots  and  fpices  ; re-, 
duce  the  fauce  to  a jelly,  and  ferve  it  with  it,  either  hot  or  gold, 
Dairy  mple,  104. 

A Leg  of  Veal  in  Difguife. 

Lard  the  veal  with  flips  of  bacon,  and  a little  lemon-peel  cut 
very  thin  j make  a fluffing  as  for  a fillet  of  veal,  only  mix  with 
it  half  a pint  of  oyflers  chopped  fmall ; put  it  into  a veflel,  and 
cover  it  with  water  ; let  it  flew  very  gently  till  quite  tender  ; 
take  it  up,  and  flcim  off  the  fat ; fqueeze  feme  juice  of  lemon, 
fome  mufhroom  catchup,  the  crumb  of  a roll  grated  fine,  and 
half  a pint  of  oyflers,  with  a pint  of  creaip,  and  a piece  of 
butter  rolled  in  flour.  Let  the  fauce  thicken  upon  the  fire, 
put  the  veal  in  the  difli,  and  pour  the  fauce  over  it.  Garnifli 
with  oyflers  dipped  in  butter  and  fried,  and  wflh  thin  flices  of 
toafled  bacon.  Mafon,  143. 

A Leg  of  Veal  atid  Bacon  in  Difguife, 

Lard  your  veal  all  over  with  flips  of  bacon,  and  a little  le.» 
mon-peel,  and  boil  it  up  with  a piece  of  bacon  ; when  enough, 
take  it  up,  cut  the  bacon  into  flices,  and  have  ready  fome  dried 
fage  and  pepper  rubbed  fine;  rub  over  the  bacon,  lay  the  veal 
in  the  difh  and  the  bacon  round  it,  flrew  it  all  over  with  fried 
parfley,  and  have  green  fauce  in  cups  made  thus : — take  two 
handfuls  of  forrel,  pound  it  in  a mortar  and  fqueeze  out  the 
juice ; put  it  into  a faucepan  with  fome  melted  butter,  a little 
fugar,  and  the  juice  of  a lemon.  Or  you  may  make  it  thus:— 
beat  two  handfuls  of  forrel  in  a mortar,  with  two  pippins  quar- 
tered, fqueeze  the  juice  out,  with  the  juice  of  a lemon,  or  vine- 
gar, and  fweeten  it  with  fugar.  Glajfe,  56, 

ffb  fenv  a Knuckle  of  V :al. 

Be  fure  you  let  the  pot  or  faucepan  be  very  clean  ; lay  at  the 
bottom  four  clean  wooden  flcewers,  wafli  and  clean  the  knuckle 
very  well,  then  lay  it  in  the  pot  with  two  or  three  blades  of 
m^ce,  a little  whole  pepper,  a little  piece  of  thyme,  a fmafi 
onion,  a cruft  of  bread,  and  two  quarts  of  water.  Cover  it 
down  clofe,  make  it  boil,  then  only  let  it  fimmer  for  two  hours, 
and  when  it  is  enough,  take  it  up,  lay  it  in  a difli,  and  ftrain  the 
broth  over  it. 

Leg  or  Knuckle  of  Veal  and  Spinach. 

It  is  larded  and  brazed  with  all  forts  of  roots,  and  fpices  as 
ufual,  and  ferved  upon  ftewed  fpinach ; it  is  the  garden  fluff 
that  gives  it  the  name.  Dalrymple,  103. 
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Shoulder  of  V ?al  d-la-Piedmontoife, 

Cut  the  fkin  off  a fhoulder  of  veal,  fo  that  it  may  hang  at 
one  end  ; then  lard  the  meat  with  bacon  and  ham,  and  feafon 
k with  pepper,  mace,  fait,  fwcet  herbs,  parfley,  and  lemon-ped. 
Cover  it  agaiii  with  the  llcin,  ftew  it  w'ith  gravy,  and  when  it 
is  juft  tender  enough,  take  it  up.  Then  take  forrel,  fome  let- 
tuce chopped  fmall,  and  ftew  them  in  fome  butter,  with  parf- 
ley, onions,  and  mulhrooms.  The  herbs  being  tender,  put 

I to  them  fome  of  the  liquor,  fome  fweet-breads,  and  fome 
bits  of  ham.  Let  all  ftew  together  a little  while,  then  lift  u|> 
the  Ikin,  lay  the  ftewed  herbs  over  and  under,  cover  it  agaiii' 
with  the  fkin,  wet  it  with  melted  butter,  ftrew  it  over  with 
crumbs  of  bread,  and  fend  it  to  the  oven  to  brown.  Serve 
it  up  hot,  with  fome  good  gravy  in  the  difti.  The  French, 
before  it  goes  to  the  oven,  ftrew  it  over  with  Parmefan. — 
Farley y loi, 

A Ihoulder  of  veal  may  be  drefled  in  every  refpe£f  and  faftiio  i 
as  the  leg.  Clermont ^ 1 1 1 . 

A Harrlco  of  Veal, 

Take  a neck  or  breaft  of  veal  (if  the  neck,  cut  the  bones 
" fliort)  and  half  roaft  it;  then  put  it  into  a ftew-pan  juft  co- 
I vered  with  brown  gravy,  and  when  it  is  near  done,  have  ready 

1a  pint  of  boiled  peas,  ftx  cucumbers  pared,  and  two  cabbage - 
lettuces  cut  in  quarters,  ftewed  in  brown  gravy,  with  a few 
force-meat  balls  ready  fried ; put  them  to  the  veal,  and  let  them 
juft  fimmer.  When  the  veal  is  in  the  difti,  pour  the  fauce 
and  the  peas  over  it,  and  lay  the  lettuce  and  balls  round  it. 
flafoiiy  140. 

Fo  roof  Sweetbreads  with  Afparagus. 

I Two  good  fweetbreads  are  enough  for  this  fmall  difti ; blanch 
them,  and  lay  them  in  a marinade,  fpit  them  tight  upon  a lark 
fpir,  and  tie  them  to  another,  with  a dice  of  bacon  upon  each, 
and  covered  with  pepper ; when  almoft  done,  take  that  off, 
and  pour  a drop  of  butter  upon  them,  with  a few  crumbs  of 
bread,  and  roaft  them  of  a nice  colour;  take  two  bunches  of 
afparagus,  and  boil  them,  not  fo  much  as  when  boiled  to  eat 
with  butter;  difti  up  your  fweetbreads  and  your  grafs  between 
them,  take  a little  cullis  and  gravy,  with  a jot  of  fhallot  and 
minced  parfley;  boil  it  a few  minutes,  fqueeze  in  the  juice  of  a 
lemon  or  orange,  and  ferve  it  up.  Verraly  16 1. 

Sweetbreads  are  very  ufeful  in  many  difties,  as  in  pies,  ragoo% 
fricaflees,  &c.  and  to  ufe  alone,  either  fried,  roafted,  broiled, 
or  otherwife.  They  muft  be  foaked  in  warm  water  an  hour  or 
two,  then  fcalded  about  an  hour  or  two  in  warm  water,  which 
is  commonly  called  fitting  or  blanchingy  which  will  m<;ke  them 
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keep  longer,  and  are  ready  for  any  ufe  you  pleafe  to  put  them 
to,  Dalrytnple^  89. 

Forced  Siveethrcads. 

Put  three  fweetbreads  in  boiling  water  five  minutes,  beat  the 
yolk  of  an  egg  a little,  and  rub  it  over  them  with  a feather  5 
ftrew  on  bread-crumbs,  lemon-peel,  and  parfley  fhred  \tvy  fine, 
nutmeg,  fait  and  pepper  to  your  palate  5 fet  them  before  the 
fire  to  brown,  and  add  to  them  a little  veal  gravy,  put  a little 
mulhroom  powder,  caper  liquor,  or  juice  of  lemon,  and  brownr 
ing ; thicken  it  with  flour  and  butter,  boil  it  a little,  and  pour 
it  into  your  difh  y lay  in  your  f\veetbreads,  and  lay  over  them 
lemon-peel  in  rings,  cut  like  ftraws.  Garnifh  with  pickles. 
Rnffald,  98. 

Another  nvax. 

^ . 

Parboil  them  as  for  a ragoo,  put  force-meat  in  a caul  in  the: 
lhape  of  a fweetbread  j roaft:  that  in  a Dutch  oven;  thicken  a 
little  good  gravy  with  flour;  add  catchup,  a little  grated  lemon^ 
peel,  pepper,  fait,  and  nutmeg ; boil  it  up  with  a few  pickled 
muftirooms  or  lemon-juice.  Let  the  fweetbreads  flew  a little  in 
this  gravy;  then  lay  the  force-meat  in  the  middle,  and  the 
fweetbreads  at  the  end.  157, 

Sweetbreads  as  Hedge-hogs. 

Scald  the  fweetbreads,  and  lard  them  with  ham  and  truffles, 
cut  in  fmall  pieces ; fry  a fhort  time  in  butter ; let  the  pieces 
flick  put  a little  to  make  the  appearance  of  briftles;  fimmer  them 
in  the  fame  butter,  with  broth  and  a little  while  wine,  very 
little  fait  and  pepper;  when  done,  fkim  and  ftrain  the  fauce; 
add  a little  cullis,  ^nd  ferve  upon  them.  You  mayalfo  ufe  any 
other  fauce.  As  fweetbreads  are  of  an  infipid  tafte  of  them- 
felves,  obferve,  as  a general  rule,  to  ferve  a fharp  relifhing  fauce 
with  them — either  cullis-fauce,  fricafTe,  or  fweet  herbs.  Dal>- 
rytnple.  90. 

ragoo  Sweetbreads. 

Rub  them  over  with  the  yolk  of  an  egg,  flrew  over  them 
bread-crumbs  and  parfley,  thyme,  and  fweet  marjoram,  fhred 
fmall,  and  pepper  and  fait;  make  a roll  of  force-meat  like  a 
fweetbread,  and  put  it  in  a veal  caul,  and  roaft  them  in  a Dutch 
oven;  take  fome  brown  gra\y,  and  put  to  it  a little  lemon- 
pickle,  mufhroom  catchup,  and  the  end  end  of  a lemon;  boil 
the  gravy,  and  when  the  fweetbreads  are  enough,  lay  them 
in  a difli,  with  a force-meat  in  the  middle ; take  the  end  of 
the  lemon  out,  and  pour  the  gravy  into  the  difh,  and  ferve 
them  up. 

Sweetbreads  with  Mnforooms. 

Frovide  two  or  three  veal  fweetbreads,  blanch  them,  and  cut 

them 
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1 them  in  flices  ; get  a few  nice  button  mufhrooms  cleaned  upon 
t a bit  of  flannel,  put  them  into  a ftew-pan  together,  'and  let  them 
R flew  gently  for  half  an  hour  in  a ladle  of  cullis  ; but  put  no 
i gravy,  for  the  muftirooms  will  produce  fome  liquor  ; take  a 
i knot  or  two,  or  the  yolks  of  three  or  four  hard  eggs,dalh  in  a glafs 
• of  white  wine,  a morfel  of  green  onion  and  parfley  minced 
I fine,  pepper,  fait,  and  nutmeg;  fqueeze  in  the  juice  of  a lemon 
i or  orange,  and  ferve  it  up.  LaiTibs’  fweet breads  may  be  done 
i die  fame  way,  yerraly  123. 

J Siveetbrfiiifs  a<rla~daub. 

■ Take  three  of  the  largeft  and  fineft  fweetbreads  you  can 
get,  put  them  in  a fauce-pan  of  boiling  water  for  live  minutes, 
then  take  them  out,  and  when  they  are  cold,  lard  them  with  a 
row  down  the  middle,  with  very  little  pieces  of  bacon,  then  a 
row  on  each  lide  with  lemon-peel,  cut  the  lize  of  wheat  ftraw; 
then  a row  on  each  flde  of  pickled  cucumbers,  cut  very  fine ; 
put  them  in  a toiling  pan,  with  good  veal  gravy,  a little  juice 
of  lemon,  a fpoonful  of  browning  ; flew  them  gently  a quarter 
I of  an  hour  ; a little  before  they  arc  ready,  thicken  them  with 
flour  and  butter,  dilh  them  up,  and  pour  the  gravy  over,  lay 
I round  them  bunches  of  boiled  celery,  or  oyfler  patties.  Garnifii 
I with  Hewed  fpinach,  green-coloured  parfley,  flick  a bunch  of 
barberries  in  the  middle  of  each  fweetbread.  It  is  a pretty 
corner  dilh  for  eifher  dinner  or  fupper.  RajJ'aldi  98. 

Ti?  frj  Siveetbreacis.  ^ 

Cut  them  in  long  flices,  beat  up  the  yolk  of  an  egg,  and  rub 
it  over  them  with  a feather ; make  a feafoning  of  pepjier,  fait, 
and  grated  bread  ; dip  them  into  it,  and  fry  them  in  butter. 
For  fauce — catchup  and  butter,'  with  gravy  or  lemon-fauce. 
Garnifli  with  fmall  flices  of  toafted  bacon  and  crifped  parfley 

Loin  of  Veal  in  Epigratn. 

Having  roafled  a fine  loin  of  veal,  take  it  up,  and  carefully 
' take  the  Ikin  off  the  back  part  of  it  without  breaking;  cut  out 
' all  the  lean  meat,  but  mind  and  leave  the  ends  whole,  to  hold 
the  following  mince-meats  : mince  all  the  meat  very  fine  with 
the  kidney  part,  put  it  into  a little  veal  gravy,  enough  to 
moiften  it,  with  the  gravy  that  comes  from  the  loin  ; put  in  a 
little  pepper  and  fait,  fome  lemon-peel  flared  fine,  the  yolks  of 
three  eggs,  a fpoonful  of  catchup,  and  thicken  it  with  a little 
! btitter  rolled  in  flour  ; give  it  a fliake  or  two  over  the  fire,  and 
put  it  into  the  loin,  and  then  pull  the  fkin  over.  If  the  fkin 
ihould  not  quite  cover  it,  give  it  a brown  with  a hot  iron,  or 
put  it  into  an  oven  for  a quarter  of  an  hour.  Send  it  up  hot, 
and  garnifli  with  barberries  and  lemon,  Mnjon^  144.  Glajfcy 
56.  Farley^  jo6. 
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Veal  a-la-Bourgeoifc. 

Lard  fome  pretty  thick  flices  with  bacon,  and  feafon  them 
with  pepper,  fait,  beaten  mace,  cloves,  nutmeg,  and  chopped 
parfley  \ then  cover  the  ftew-pan  with  flices  of  fat  bacon,  lay 
the  veal  upon  them,  cover  it,  and  fet  it  over  a very  flow  fire 
for  eight  or  ten  minutes,  fo  as  to  be  juft  hot,  and  no  more  ; 
then  brifk  up  your  fire,  and  brown  your  veal  on  both  fides ) 
then  fliake  fome  flour  over  it  and  brown  it.  Pour  in  a quart 
of  good  broth  or  gravy,  cover  it  clofe,  and  let  it  ftew  gently  till 
it  is  enough  ; then  take  out  the  flices  of  bacon,  and  fkim  all 
the  fat  oft'  clean,  and  beat  up  the  yolks  of  three  eggs  with  fome 
of  the  gravy.  Mix  all  together,  and  keep  it  ftirring  one  way 
till  it  is  fmooth  and  thick  ; then  take  it  up,  lay  your  meat? 
in  the  difh,  pour  the  fauce  over  it,  and  garniflt  with  lemon. 

A Fricando  of  V tal. 

Cut  fteaks  half  an  inch  thick,  and  fix  inches  long,  out  of  the 
thick  part  of  a leg  of  veal,  lard  them  with  fmall  cardoons,  and 
duft  them  with  flour ; put  them  before  the  lire  to  broil  a fine 
brown, then  put  them  inloalarge  tofling-pan  with  aquart  of  good 
gravy,  and  let  it  ftew  half  an  hour  *,  then  put  in  two  tea-fpoon-, 
fuls  of  lemon-pickle,  a meat-fpoonful  of  walnut  catchup,  the 
fame  of  browning,  a flice  of  lemon,  a little  anchovy  and  chyan,^ 
a few  morels  and  truffles.  'When  your  fricandos  are  tender, 
take  them  up,  and  thicken  your  gravy  with  flour  and  butter  j, 
ftrain  it,  place  your  fricandos  in  the  difh,  pour  your  gravy  on 
them.  Garnifli  with  lemon  and  barberries.  You  may  lay 
round  them  force-meat  balls  fried,  or  force-meat  rolled  in  a 
veal  caul,  and  yolks  of  eggs  hard  boiled.  Rajfaldy  94, 

V eal  Rolls, 

Take  ten  or  twelve  little  thin  flices  of  veal,  lay  on  then\ 
fome  force-meat  according  to  your  fancy,  roll  them  up,  and  tie 
them  juft  acrofs  the  middle  with  coarfe  thread  ; put  them  on  a 
bird  fpit,  rub  them  over  with  the  yolks  of  eggs,  flour  them, 
and  bafte  them  with  butter.  Half  an  hour  will  do  them. 
Lay  them  in  a difh,  and  have  ready  fome  good  gravy,  with 
a few  truffles  and  morels,  and  fome  muflirooms.  Garnifh  witL 
lemon. 

Calf  s Head  Surprize, 

Take  a calf’s  head  with  the  fkin  on,  take  a fharp  knife,  and 
raife  off"  the  fkin  with  as  much  meat  from  the  bones  as  you  can 
poffibly  get,  fo  that  it  may  appear  like  a whole  head  when 
fluffed;  then  make  a force-meat  in  the  following  manner;-— 
take  half  a pound  of  veal,  a pound  of  beef  fuet,  the  crumb  of  a 
two-penny  loaf,  half  a pound  of  fat  bacon,  beat  them  well  in  a 
mortar,  with  fome  fweet  herbs  and  parilcy  flired  fine,  fome 
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clpves,  mace,  and  nutmeg,  beat  fine,  feme  fait  and  chyan  pep- 
per enough  to  feafon  It,  the  yolks  of  four  eggs  beat  up,  and 
mixed  all  together  in  force-meat ; fluff  the  head  with  it,  and 
ikewer  it  tight  at  each  end  j then  put  it  into  a deep  pot  or  pan, 
and  put  two  quarts  of  water,  half  a pint  of  white  wine,  a blade 
or  two  of  mace,  a bundle  of  fweet  herbs,  an  anchovy,  two 
fpoonfuls  of  walnut  and  mufliroom  catchup,  the  fame  quantity 
of  lemon  pickle,  a little  fait  and  pepper  ; lay  a coarfe  palle  over 
it  to  keep  in  the  fleam,  and  put  it  for  two  hours  and  an  half 
into  a fliarp  oven.  When  you  take  it  out,  lay  the  head  in  a 
foup  difh,  fkim  of  the  fat  from  the  gravy,  and  flrain  it  through 
a fieve  into  a flew-pan ; thicken  it  with  butter  rolled  in  flour, 
and  when  it  has  boiled  a few  minutes,  put  in  the  yolks  of  four 
eggs  well  beaten,  and  mixed  with  half  a pint  of  cream  j have 
ready  boiled  fome  force-meat  balls,  half  an  ounce  of  truflles  and 
morels,  but  don’t  put  them  into  the  gravy  j pour  the  gravy 
over  the  head,  and  garnilh  with  force-meat  balls,  truflles, 
morels,  and  mufhrooms.  GlaJJe^  60. 

Another  ’ivay. 

Drefs  off  the  hair  of  a large  calf’s  head,  as  directed  in  the 
mock  turtle  ; then  take  a fharp-pointed  knife,  and  raife  off  the 
fkin,  with  as  much  of  the  meat  from  the  bones  as  you  can  pof- 
fibly  get,  that  it  may  appear  like  a whole  head  when  it  is  fluffed, 
and  be  careful  you  do  not  cut  the  fkin  in  holes  ; then  ferapea 
pound  of  fat  bacon,  the  crumb  of  two  penny  loaves,  grate  a 
fmall  nutmeg  with  fait,  chyan  pepper,  and  fhred  lemon-peel  to 
your  tafle,  the  yolks  of  fix  eggs  well  beat  •,  mix  all  up  into  a 
rich  force-meat,  put  a little  into  the  ears,  and  fluff  the  head 
with  the  remainder  j have  ready  a deep  narrow  pot  that  it  will 
jufl  go  in,  with  two  quarts  of  water,  half  a pint  of  white  wine, 
two  fpoonfuls  of  lemon  pickle,  the  fame  of  walnut  and  mufh- 
room  catchup,  one  anchovy,  a blade  or  two  of  mace,  a bundle 
of  fweet  herbs,  a little  fait  and  chyan  peper ; lay  a coarfe  paflc 
over  it  to  keep  in  the  fleam,  and  fet  it  in  a very  quick  oven  two 
hours  and  an  half.  When  you  take  it  out,  lay  your  head  in  a 
foup  difli,  fkim  the  fat  clean  off  the  gravy,  and  flrain  it  through 
a hair  fieve  into  atofling-pan  ; thicken  it  with  a lump  of  butter 
rolled  in  flour.  When  it  has  boiled  a few  minutes,  put  in  the 
yolks  of  fix  eggs  well  beat,  and  mixed  with  half  a pint  of  cream; 
but  do  not  let  it  boil,  it  will  curdle  the  eggs.  You  mu  ft  have 
ready  boiled  a few  force-meat  balls,  half  an  ounce  of  truffles  and 
morels,  it  would  make  the  gravy  too  dark  a colour  to  flew  them 
ip  it ; pour  your  gravy  over  your  head,  and  garnHh  with  the 
truffles,  morels,  force-meat  balls,  mufhrooms,  and  barberries, 
and  ferve  it  up.  This  is  a handlome  top-difli  at  a fmall  expence, 
88, 
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Calfs  Head  boiled. 

'Wafli  it  very  clean,  parboil  one  half,  beat  up  the  yolk  of  art 
egc[,  and  rub  it  over  the  head  with  a feather,  then  flrew  over  it  a 
feafoning  of  j'jieppcr,  fait,  thyme,  parfley  chopped  fnvall,  fhred 
lemon-peel,  grated  bread,  and  a little  nutmeg ; ftick  bits  of 
butter  over  it,  and  fend  it  to  the  oven;  boil  the  other  half  white 
in  a cloth,  put  them  both  into  a dilh  ; boil  the  brains  in  a bit 
of  cloth,  with  a very  little  parfley  and  a leaf  or  two  of  fage ; 
when  they  are  boiled,  chop  them  fmall,  and  warm  them  up  in  a 
ftace-pan  with  a bit  of  butter  and  a little  pepper  and  fait ; lay 
the  tongue,  boiled  and  peeled,  in  the  middle  of  a fmall  difh  and 
the  brains  round  it ; have  in  another  dilh  b^cori  or  pickled 
pork ; greens  and  carrots  in  another. 

Calfs  Head  the  German  •luay. 

Take  a large  calPs  head,  with  great  part  of  the  neck  cut  with 
it ; fplit  it  in  half,  fcald  it  very  white,  and  take  out  the  jaw- 
bone ; take  a large  ftew-pan,  or  fauce-pan.  and  lay  at  the  bot- 
tom fome  flices  of  bacon,  then  feme  thin  beef-fteaks,  with 
i’ome  pepper  and  fait ; then  lay  in  the  head,  pour  in  fome  beef 
broth,  a large  onion  ftuck  with  cloves,  and  a bunch  of  fweet 
herbs ; cover  the  (lew-pan  very  clofe,  and  fet  it  over  a dove  to 
dew  ; then  make  a ragoo  with  a quart  of  good  beef  gravy,  and 
half  a pint  of  red  wine  ; let  the  wine  be  well  boiled  in  the 
gravy ; add  to  it  fome  fweetbreads  parboiled  and  cut  in  flices, 
fome  cocks’-combs,  oyfters,  muflirooms,  truffles,  and  morels  •; 
let  thefe  flew  till  they  are  tender.  When  the  head  is  dewed, 
take  it  up,  put  it  into  a difh,  take  out  the  brains,  the  eyes,  and 
the  bones  ; then  flit  the  tongue,  cut  it  into  fmall  pieces,  cut  the 
eyes  in  pieces  alfo,  and  chop  the  brains ; put  thefe  into  a 
baking -dilh,  and  pour  fome  of  the  ragoo  over  them  ; then  take 
the  head,  lay  it  upon  the  ragoo,  pour  the  red  over  it,  and  on 
that  fome  melted  butter ; then  ferape  fome  fine  Parmefan 
cheefe,  drew  it  over  the  butter,  and  fend  it  to  the  oven.  It 
does  not  want  much  baking,  but  only  requires  to  be  of  a fine 
brown.  Majbn,  154. 

To Jletv  a Calfs  Head. 

Fird  wafh  it,  and  pick  it  very  clean,  lay  it  in  water  for  an 
hour,  take  out  the  brains,  and  with  a fharp  knife  carefully  take 
out  the  bones  and  the  tongue,  but  be  careful  you  do  not  break 
the  meat ; then  take  out  the  two  eyes,  and  take  two  pounds 
of  veal  and  two  pounds  of  boef  fuet,  a very  little  thyme,  a 
good  deal  of  lemon-peel  minced,  a nutmeg  grated,  and  two 
anchovies ; chop  all  very  well  together,  grate  two  dale  rolls, 
and  mix  all  together  with  the  yolks  of  four  eggs ; fave  enou^rh 
of  this  meat  to  make  about  twenty  balls,  take  half  a pint  of 

frelh 
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frcHi  muflirooms  clean  peeled  and  waflied,  the  yolks  of  fix 
eggs  chopped,  half  a pint  of  oyftcrs  clean  walhed,  or  pickled 
cockles;  mix  all  thefe  together,  but  firft  l\ew  your  oyfters, 
put  your  force-meat  into  the  head  and  clofc  it,  tic  it  tight  with 
a packthread,  and  put  it  into  a deep  ftew-pan ; and  put  to  it 
two  quarts  of  gravy,  with  a blade  or  two  of  mace.  Cover  it 
clofe,  and  let  it  ftew  two  hours  ; in  the  mean  time  beat  up  the 
brains  with  fome  lemon-peel  cut  fine,  a little  parfiey  chopped, 
half  a nutmeg  grated,  and  the  yolk  of  an  egg  ; have  fome 
dripping  boiling,  fry  half  the  brains  in  little  cakes,  and  fry 
the  balls,  keep  them  both  hot  by  the  fire  ; take  half  an  ounce 
of  truffles  and  morels,  then  firain  the  gravy  the  head  was 
ftewed  in,  put  the  truffles  and  morels  to  it  with  the  liquor,  and 
a few  mufhrooms  *,  boil  all  together,  then  put  in  the  reft  of 
the  brains  that  are  not  fried,  ftew  them  together  for  a minute 
or  two,  pour  it  over  the  head,  and  lay  the  fried  brains  and  balls 
round  it.  Garnilh  with  lemon.  You  may  fry  about  twelve 
oyfters  and  put  over.  Glajfe^  55. 

Mrs.  Maforiy  has  the  fame  receipt,  though  differently  e3£- 
prefi'ed,  in  The  Ladles  Affiftant,  page  153. 

To  roajl  a Calf  s Head, 

Wafh  the  head  very  clean,  take  out  the  bones,  and  dry  It 
very  well  with  a cloth  ; make  a feafoning  of  beaten  mace,  pep- 
per, fait,  nutmeg,  and  cloves,  fome  fat  bacon  cut  very  fmall, 
and  fome  grated  bi*ead  ; ftrew  this  over  it,  roll  it  up,  ikewer  it 
with  a fmall  (kewer,  and  tie  it  with  tape  ; roaft  it,  and  bafte  it 
with  butter ; make  a rich  veal  gravy,  thickened  with  butter, 
and  rolled  in  flour.  Some  like  mufbrooms  and  the  fat  part  of 
oyfters,  but  it  is  very  good  without. 

To  hojb  a Calf  s Head. 

Clean  your  calPs  head  exceeding  well,  and  boil  it  a quarter 
of  an  hour;  when  it  is  cold,  cut  the  meat  into  thin  broad 
flices,  and  put  it  into  a tofling-pan,  with  two  quarts  of  gravy  ; 
and  when  it  has  ftewed  three  quarters,  of  an  hour,  add  to  it 
one  anchovy,  a little  beaten  mace,  and  chyan  to  your  tafte,  two 
tea-fpoonfuls  of  lemon-pickle,  two  meat-fpoonfuls  of  walnut- 
catchup,  half  an  ounce  of  trufiles  and  morels,  a flice  or  two  of 
lemon,  a bundle  of  Iweet  herbs,  and  a glafs  of  white  wine  ; 
mix  a quarter  of  a pound  of  butter  with' Hour,  and  put  it  in  a 
few  minutes  before  the  head  is  enough  ; take  your  brains  and 
put  them  into  hot  water,  it  will  make  them  flein  fooner,  and 
beat  them  fine  inabafon;  then  add  to  them  two  eggs,  one 
fpoonful  of  flour,  a bit  of  lemon-peel  fhred  fine  ; chop  fmall 
a little  parfley,  thyme,  and  fage  ; beat  them  very  well  together, 
ftrew  in  a little  pepper  and  fait,  then  drop  them  in  little  cakes 
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into  a pan  full  of  boiling  hog’s  lard,  and  fry  them  a ligEt  , 
brown  ; then  lay  them  on  a fieve  to  drain  ; take  your  hafli  oirt 
of  the  pan  with  a fifh-flice,  and  lay  it  on  your  difh,  and  ftraia 
your  gravy  over  it  j lay  upon  it  a few  mufhrooms,  force-meat 
balls,  the  yolks  of  four  eggs  boiled  hard,  and  the  brain-cakes. 
Garnifh  with  lemon  and  pickles.  It  is  proper  for  a top  or  fide'- 
didi.  Raffaldy  86.  Farley^  64. 

5To  hajh  a Calfs  Head  brown. 

Half  the  head  only  fliould  be  hafhed,  as  a whole  one  makes 
too  large  a difh ; parboil  it ; when  cold,  cut  it  into  thin  flices, 
and  the  tongue  j flour  it  pretty  well,  and  put  it  into  a ftew-pan 
with  fome  good  gravy,  a quart  or  more,  a glafs  of  Madeira,  an 
anchovy  wiped  and  boned,  a little  pounded  cloves,  chyan,  a 
piece  of  lemon  peel ; let  thefe  flew  gently  three  quarters  of  an 
hour,  then  add  fome  catchup,  a few  truffles  and  morels,  firfl: 
waffled;  pickled  or  freffl  mufflrooms  ; if  frefli,  a little  juice  of 
lemon  ; flew  thefe  together  a few  minutes  ; add  force-meat 
balls  fried,  and  hard  yolks  of  eggs.  Dip  the  brains  in  hot 
water,  fkim  them,  beat  them  fine,  and  mix  them  with  a little 
grated  lemon-peel,  parfley  chopped,  and  favoury  herbs,  favoury 
fpice,  chyan,  fait,  bread-crumbs,  and  yolk  of  egg ; fry  thefe  in 
fmail  cakes ; garnifh  the  haffl  with  them,  oyfters  fried,  and 
fliced  lemon.  If  for  a arge  company,  boil  the  other  half  of  the 
head,  rub  it  over  with  yolk  of  egg,  ftrew  on  bread-crumbs,  with 
pepper,  fait,  and  nutmeg,  grated  lemon-peel,  and  chopped 
parfley ; bafle  it  before  the  fire,  let  it  be  a nice  brown,  and  lay 
it  on  the  haffl. 

To  haJJj  a Calfs  Head  nHife, 

Take  half  a pint  of  gravy,  a gill  of  white  wine,  a little  beaten 
mace,  a little  nutmeg,  and  a little  fait  ; throw  into  your  haffl  a 
few  mufflrooms,  truffles,  and  morels,  firft  parboiled,  a few  arti- 
choke bottoms  and  afparagus  tops  (if  they  are  in  feafon),  a large  , 

piece  of  butter  rolled  in  flour,  the  yolks  of  two  eggs,  half  a j 

pint  of  cream,  and  a fpoonful  of  mufflroom  catchup.  Stir  thefe 
all  together  till  it  becomes  of  a tolerable  thicknefs,  and  pour  it  ' 
into  the  difli.  Lay  the  other  half  of  the  head  as  above-men- 
tioned, in  the  middle.  Farley^  66. 

To  haJh  a cold  Calfs  Head. 

Cut  it  into  flices,  flour  it,  put  to  it  a little  boiled  gravy,  a little 
white  wine,  fome  cream,  a little  catchup,  white  pepper,  fait, 
and  nutmeg,  a few  oyfters  and  their  liquor,  fflred  lemon-peel, 
boil  this  up  gently  together  ; a few  pickled  or  freffl  mufflrooms, 
and  a little  lemon  juice,  or  lemon  juice  only.  This  may  be  en- 
riched with  truffles  and  morels  parboiled,  force-meat  balls,  and 
hard  eggs.  155. 

To 
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To  drefs  a Calf’s  Heoil  the  hejl  ‘luay. 

Take  a calf’s  head  with  the  Ikin  on,  and  fcald  off  all  the  hair 
and  clean  it  very  well  j cut  in  two,  take  out  the  brains,  boil  the 
head  very  white  and  tender,  take  one  part  quite  off  the  bone, 
and  cut  it  into  nice  pieces  with  the  tongue,  dredge  it  with  a 
little  flour,  and  let  it  flew  on  a flow  fire  for  about  half  an  hour 
in  rich  white  gravy,  made  of  veal,  mutton,  and  a piece,  of 
bacon,  feafoned  with  pepper,  fait,  onion,  and  a very  little  mace; 
it  mull  be  drained  oft'  before  the  halh  is  put  in  it,  thicken  it 
with  a little  butter  rolled  in  flour  ; the  other  part  of  the  head 
mull  be  taken  oft’ in  one  whole  piece,  ftuft'it  with  nice  force- 
meat, and  roll  it  like  a collar,  and  flew  it  tender  in  gravy ; then 
put  it  in  the  middle  of  a dilh,  and  the  hafh  all  round-  Garnifli 
it  with  force  meat  balls,  fried  oyflers,  and  tlie  brains  made  into 
little  cakes  dipped  in  rich  butter  and  fried.  You  may  add 
wine,  morels,  truffles,  or  what  you  pleafe,  to  make  it  good  and 
rich.  Raffaldi  86. 

To  grill  a Calfs  Head. 

Wafh  your  calPs  head  clean,  and  boil  it  almoft:  enough,  then 
take  it  up  and  hafh  one  half,  the  other  half  rub  over  with  the 
yolk  of  an  egg,  a little  pepper  and  fait ; ftrew  over  it  bread- 
crumbs, parfley  chopped  fmall,  and  a little  grated  lemon  peel; 
fet  it  before  the  fire,  and  keep  bailing  it  all  the  time  to  make  the 
froth  rife.  When  it  is  a fine  light  brown,  difh  up  your  hafh, 
and  lay  the  grilled  fide  upon  it. 

Blanch  your  tongue,  flit  it  down  the  middle,  and  lay  it  on  a 
foup  plate fkin  the  brains,  boil  them  with  a little  fage  and 
parfley  ; chop  them  fine,  and  mix  them  with  fome  melted 
butter  and  a fpoonful  of  cream  ; make  them  hot,  and  pour 
them  over  the  tongue  ; ferve  them  up,  and  they  are  fauce  for 
the  liead. 

To  collar  a Calf’s  Head  to  eat  like  Brawn. 

Take  the  head  with  the  flcin  and  hair  on,  fcald  it  till  the  hair 
will  come  off,  then  cleave  it  down,  and  take  out  the  brains  and 
the  eyes  ; wafli  it  very  clean,  and  put  it  into  a pot  of  clean  wa- 
ter ; boil  it  till  the  bones  will  come  out ; then  flice  the  tongue 
and  ears,  and  lay  them  all  even  *,  throw  a handful  of  fait  over 
them,  and  roll  it  up  quite  clofe  in  a collar  ; boil  it  near  two 
hours ; when  the  head  is  cold,  put  it  into  brawn  pickle.  Ala- 
fitly  155. 

Veal  Palates. 

Provide  about  two  palates,  and  boil  them  half  an  hour ; take 
off  the  fkins,  and  cut  them  into  pieces,  as  you  do  ox-palates; 
jjut  them  into  a ftew-pan  with  a glafs  of  Champagne,  a little 
minced  green  onion,  parfley,  pepper  and  fait ; tofs  it  often  till 
the  wine  is  geme,  pour  in  a ladle  of  your  cullis  mixed  with, 

gravjr. 
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gravy,  ftew  them  foftly  in  It  till  very  tender,  dafh  in  a fmall  glafs 
more  of  your  wine,  add  the  juice  of  a lemon  or  orange,  and 
fend  it  up.  V irraly  1 22. 

Calf’s  Ears  ivith  Lettuce, 

Six  ears  will  do ; ftew  them  very  tender  in  a braze,  and  your 
lettuce  may  be  done  thus  : — take  as  many  as  you  have  ears,  and 
blanch  them  in  water,  open  the  leaves,  and  put  into  each  a bit 
of  the  middling  bacon,  with  a clove  or  two  ftuck  in  each  j 
clofe  the  leaves  over,  and  bind  with  pack-thread  ; put  them  into 
a ftew-pan  with  a ladle  of  your  cullis  and  a little  gravy,  pep- 
per, fait,  and  a morfel  of  fliallot  j flew  them  till  very  ten- 
der, take  your  ears  out,  and  clear  them  from  greafe,  and  put 
them  to  your  ears ; add  the  juice  of  a lemon,  and  ferve  them 
up.  Take  care  your  lettuces  are  preferved  whole,  and  laid 
between  the  ears.  Lambs  ears  may  be  done  the  fame.  Ver-- 
raly  123. 

Calf’s  Ears  fried. 

Braze  the  ears  in  a ftrong  braze  to  make  them  tender,  and 
make  a batter  thus  : — take  a handful  of  flour,  put  into  a bowl 
or  ftew-pan,  add  one  egg,  and  a little  fait ; mix  with  as  much 
fmall  beer  as  will  make  it  of  a proper  confiftence,  then  add 
about  a table-fpoonful  of  fine  oil ; when  well  mixed,  put  the  ears 
to  it  ‘y  have  ready  a ftew-pan  with  hog’s-lard  properly  hot,  put 
in  the  ears  one  by  one,  with  as  much  of  the  butter  as  will  ftick 
to  them;  fry  of  a fine  colour,  and  ferve  them  with  fried  parfley  ; 
they  may  alfo  be  ftuffed  with  good  force-meat.  Inftead  of  the 
above  batter,  you  may  bafte  them  with  yolks  of  eggs  and  bread- 
crumbs. Ealrympley  So. 

Calf’s  Ears  houfe’wlfe  fajhion. 

Make  a fauce  with  a little  jelly  broth  and  white  wine,  a little 
butter,  chopped  parfley,  fhallots,  pepper,  and  fait ; boil  it  to  a 
thick  confiftence;  when  done,  add  the  juice  of  half  a Seville 
orange,  and  ferved  it  upon  brazed  ears.  Clermonty  86. 

A Midcalf. 

StufFa  calPs  heart  with  force-meat,  and  fend  it  to  the  oven 
in  an  earthen  difh,  with  a little  water  under  it.  Lay  butter  over 
it,  and  dredge  it  with  flour.  Boil  half  the  liver,  and  all  the 
for  half  an  hour;  then  chop  them  fmall,  and  put  them 
in  a tolling  pan,  with  a pint  of  gravy,  a fpoonful  of  catchup, 
and  one  of  lemon-pickle.  Squeeze  in  half  a lemon,  feafon  with 
pepper  and  fait,  and  thicken  with  a good  piece  of  butter  rolled 
in  flour.  When  you  difli  it  up,  pour  the  mince-meat  in  the 
the  bottom,  and  have  the  other  half  of  the  liver  ready  fried  of 
a fine  brown,  and  cut  in  thin  flices,  and  little  pieces  of  bacon. 

Set 
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Set  the  heart  In  the  middle,  and  lay  the  liver  and  bacon  over  the 
mince-meat.  Farley  ^ 103* 

Calf’s  Heart  toafed* 

Having  made  a force-meat  of  the  crumb  of  half  a penny  loaf, 
a quarter  of  a pound  of  beef  fuet  chopped  fmall,  a little  parfley, 
fweet  marjoram,  and  lemon-peeh  mixed  up  with  a little  pepper, 
fait,  nutmeg,  and  the  yolk  of  an  egg ; fill  the  heart  with  it,  andl 
lay  a veal  caul  over  the  ftufiing,  or  flieet  of  Writing-paper  to 
keep  it  in  its  place.  Lay  it  in  a Dutch  oven,  and  keep  turn- 
ing it  till  it  is  thoroughly  roafted.  When  you  dilh  it  up, 
lay  flices  of  lemon  round  it,  and  pour  good  melted  butter 
over  it.  Coley  82. 

To  roajl  a Calf  s Liver. 

Lard  it  with  bacon,  fpit  it  firft,  and  roaft  it ; ferve  it  up  with 
good  gravy.  Glaffey  95. 

To  flew  a Calf’s  Liver^ 

Lard  the  liver  and  put  it  into  a ftew-pan,  with  fome  fait, 
whole  pepper,  a bundle  of  fweet  herbs,  an  onion,  and  a blade 
of  mace ; let  it  ftew  till  tender,  then  take  it  up,  and  cover  it 
to  keep  hot  •,  ftrain  the  liquor  it  was  ftewed  in,  Ikim  off  all  the 
fat,  thicken  it  with  a piece  of  butter  rolled  in  flour,  and  pour 
it  over  the  liver.  Mafotty  1^8. 

Calf’s  Liver  ivith  Shallots, 

Chop  green  fhallots  and  muflirooms,  cut  the  liver  in  thin 
flices,  put  all  together  in  a ftew-pan,  with  a little  bit  of  butter 
rolled  in  flour,  and  a glafs  of  white  wine ; ftew  flowly  for  about 
half  an  hour ; add  pepper  and  fait,  and  vinegar  to  your  tafte. 
i If  you  would  have  it  white,  make  a liafon  of  yolks  of  eggs  and 
' cream,  with  lemon  or  verjuice.  Dalrymphy  86. 

To  drefs  a Calf’s  Liver  in  a Caul, 

Take  off  the  under  fleins,  and  Ihred  the  liver  very  fmall,  then 
' take  an  ounce  of  truffles  and  morels  chopped  fmall,  with  parfley; 

I roaft  two  or  three  onions,  take  off  their  outermoft  coats,  pound 
I fix  cloves,  and  a dozen  coriander  feeds,  add  them  to  the  onions, 
and  pound  them  together  in  a marble  mortar ; then  take  theni 
out  and  mix  them  with  the  liver ; take  a pint  of  cream,  half  a 
pint  of  milk,  and  feven  or  eight  new-laid  eggs;  beat  them  to- 
. gether,  boil  them,  but  do  not  let  them  curdle,  fhred  a pound  of 
fuet  as  fmall  as  you  can,  half  melt  it  in  a pan,  and  pour  it  into 
your  egg  and  cream;  then  pour  it  into  your  liver,  then  mix  all 
i W'Cll  together,  feafon  it  with  pepper,  fait,  nutmeg,  and  a little 
thyme,  and  let  it  ftand  till  it  is  cold;  fpread  a caul  over  the  bot- 
tom and  fides  of  the  ftew-pan,  and  put  in  your  haftied  liver  and 
cream  together;  fold  it  up  in  the  caul  in  the  fliape  of  a calf’s 
liver,  then  turn  it  upfide  down  carefully,  lay  it  in  a difh  that 
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will  bear  the  oven,  and  do  it  over  with  beaten  egg;  dredge  it 
with  grated  bread,  and  bake  it  an  oven.  Serve  it  up  hot  for  a 
firfl  courle.  Glajfey  94. 

To  drefs  a Calf's  Pluck, 

Boil  the  lights  and  part  of  the  liver;  roaft  the  heart  fluffed 
with  fuet,  fweet  herbs,  and  a little  parfley,  all  chopped  fmall, 
a few  crumbs  of  bread,  fome  pepper,  fait,  nutmeg,  and  a little 
lemon-peel;  mix  it  up  with  the  yolk  of  an  egg. 

When  the  lights  and  liver  are  boiled,  chop  them  very  fmaH, 
and  put  them  in  a faucepan,  with  a piece  of  butter  rolled  in 
flour,  fome  pepper  and  fait,  with  a little  lemon  or  vinegar,  if 
agreeable;  fry  the  other  part  of  the  liver  as  before-mentioned, 
with  fome  little  pieces  of  bacon ; lay  the  mince  at  the  bottom, 
the  heart  in  the  middle,  and  the  fried  liver  and  bacon  round, 
with  fome  crifped  parfley.  For  fauce — plain  butter.  It  is  a 
large  difli,  but  it  may  eafily  be  diminiflied.  Colcy  84. 

Calf’s  Feet  with  force-meat. 

Bone  them,  and  fill  them  with  force-meat,  made  of  whatever 
you  pleafe;  tie  them  in  flices  of  lard,  flew  them  flowly  in  broth 
and  white  wine,  a faggot  of  fweet  herbs,  a few  cloves,  roots, 
and  onions.  When  done,  ferve  with  what  fauce  you  pleafe. 
DalrympUy  89. 

^ Calf’s  Feet  with  lemonfauce.  ' 

Take  calve’s  feet,  plain  boiled,  put  them  in  a flew-pan  with 
a little  oil  or  butter,  half  a lemon,  peeled  and  fliced,  and  as 
much  broth  or  cullis  as  will  fimmer  them  on  a flow  fire  for 
about  half  an  hour;  take  them  out  and  wipe  them,  fift  the 
fauce,  fkim  it  well,  add  a little  butter  rolled-  in  flour,  a little 
cullis,  a chopped  anchovy,  and  the  juice  of  half  a lemon. 
Clermont y 94. 

Ragoo  of  Calves  Feet, 

Boil  the  feet,  bone  and  cut  the  meat  in  flices ; brown  them 
in  the  frying-pan,  and  then  put  them  in  fome  good  gravy,  with 
morels,  truffles,  pickled  mufhrooms,  the  yolks  of  four  eggs 
boiled  hard,  fome  fair,  and  a little  butter  rolled  in  flour.  For 
a fick  perfon,  a calf’s  foot  boiled,  with  parfley  and  butter,  is 
cfleemed  very  good.  Colcy  84. 

Calves  Feet  and  Chaldron  after  the  Italian  way. 

Take  the  crumb  of  a three-penny  loaf,  one  pound  of  fuet,  a 
large  onion,  two  or  three  handfuls  of  parfley,  mince  it  very  fmall, 
feafon  it  with  fait  and  pepper,  three  or  four  cloves  of  garlick, 
mix  with  eight  or  ten  eggs;  then  fluff  the  chaldron,  take  the 
feet  and  put  them  in  a flew-pan;  it  muft  flew  upon  a flow  fire 
till  the  bones  are  loofe;  then  take  two  quarts  of  green  peas, 
and  put  in  the  liquor;. and  wdien  done,  you  muft  thicken  it 
* with 
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the  yolks  of  two  eggs,  and  the  juice  of  a lemon.  It  muft 
be  feafoned  with  pepper,  fait,  mace,  and  onion,  fome  parfley 
and  garlick.  You  muft  ferve  it  up  with  the  aforefaid  pudding 
in  the  middle  of  the  difli,  and  garnilh  the  dilh  with  fried 
fuckers  and  fliced  onion.  Glajfe^  383. 

Veal  Cutlets. 

Cut  your  veal  into  pieces  about  the  thicknefs  of  half  a crown, 
and  as  long  as  you  pleafe;  dip  them  in  the  yolk  of  an  egg,  and 
ftrew  over  them  crumbs  of  bread,  a few  fweet  herbs,  fome 
lemon-peel,  and  a little  grated  nutmeg,  and  fry  them  in  frefti 
butter.  While  they  are  frying,  make  a little  gravy,  and  when 
the  meat  is  done,  take  it  out,  and  lay  it  in  a difli  before  the 
fire,  then  fliake  a little  flour  into  the  pan,  and  ftir  it  round. 
Put  in  a little  gravy,  fqueeze  in  a little  lemon,  and  pour  it 
over  the  veal.  Make  ufe  of  lemon  for  your  garniili.  Far~ 

' h'*  5 S' 

Another  way.  ^ 

Cut  part  of  the  neck  into  cutlets  ; fliorten  them,  fry  them 
; nicely  brown,  ftew  them  in  fome  good  gravy  till  tender,  with 
I ’a  little  flour  mixed  fmooth  in  it;  then  add  catchup,  chyan, 

; fait,  a few  truffles  and  morels,  pickled  mufhrooms*  Force- 
I meat  balls  may  likewife  be  added.  Mafon  147. 

V fal  Cutlets  in  Ragoo. 

Take  fome  large  cutlets  from  the  fillet,  beat  them  flat,  and 
5 lard  them ; ftrew  over  them  fome  pepper,  fait,  crumbs  of 
i bread,  and  flared  parfley;  then  make  a ragoo  of  veal  fweet- 
< breads  and  mufhrooms ; fry  the  cutlets  in  melted  butter  of  a 
I fine  brown  ; then  lay  them  in  a hot  difli,  and  pour  the  ragoo 
( boiling  hot  over  them.  Cole,  85. 

A f (ivory  dijh  of  Veal. 

Having  roafted  a fine  loin  of  veal,  take  it  up,  and  carefully 
I take  the  Ikin  off  the  back  part  without  breaking  it.  Cut  out 
; all  the  lean  meat,  but  leave  the  ends  whole,  to  hold  the  fol-* 

! lowing  mince-meat: — mix  all  the  meat  very  fine  with  the  kid-> 

I ney  part,  put  it  into  a little  veal  gravy,  enough  to  moiften  it 
( with  the  gravy  that  comes  from  the  loin.  Put  in  a little  pep- 
I and  fait,  ibme  lemon-peel  flired  fine,  the  yolks  of  three  eggs, 

1 and  a fpoonful  of  catchup.  Thicken  it  with  a little  butter  rolled 
I in  flour ; give  it  a fliake  or  two  over  the  fire,  and  put  it  into 
; the  loin,  and  then  pull  the  fkin  over.  If  the  flcin  fliould  not 
I quite  cover  it,  give  It  a brown  with  a hot  iron,  or  put  it  in  an. 

' oven  for  fifteen  minutes.  Send  it  up  hot,  and  garnifli  with 
I barberries  and  lemon,  Farley,  I06. 

Calf’s  Brains  fried. 

Cut  the  brains  in  four  pieces,  braze  them  about  half  an  hour 
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in  broth  and  white  wine,  two  flices  of  lemon,  pepper  and  fait, 
thyme,  laurel,  cloves,  parfley,  and  fhallots;  then  drain  and  foak 
them  in  batter  made  of  white  wine,  a little  oil,  and  a little  fait, 
and  fry  them  of  a fine  colour;  you  may  likewife  bafte  them 
with  eggs  and  bread-crumbs.  Garnilh  with  fried  parfley. 
DalrympUy  83. 

Calf's  Brains  wit  Is  Rice. 

I 

The  brains  of  two  heads  are  enough  fora  good  difli ; blanch 
them,  and  take  off  the  little  bloody  fibres,  cut  into  two  pieces 
each,  and  foak  them  in  a marinade  of  white  wine  and  vinegar, 
&c.  for  an  hour;  boil  your  rice  in  water  a few  minutes,  flrain 
it  off,  and  flew  it  in  broth  till  it  is  tender,  with  a little  fait  and 
a bit  of  mace;  difh  up  the  brains,  and  pour  fome  of  the  faucc 
to  the  rice;  fqueeze  in  a lemon  or  orange,  and  pour  over  for 
ferving  to  table. 

When  you  procure  two  or  three  pair  of  eyes,  they  make  an 
•excellent  difh  done  in  the  manner  of  doing  the  fweet breads. 
.Verraly  127. 

Veal  Griftles  and  Green  Peas. 

Cufthe  gfiEles  of  a bread:  of  veal  in  pieces ; fcald  them,- 
if  you  would  have  them  white ; flew  them  in  broth  with  a fe-w 
flices  of  lard,  half  a lemon  peeled  and  diced,  whole  pepper 
»rid  fait,  and  a faggot  of  fweet  herbs ; when  done,  wipe  them 
(dean,  and  ferve  the  flewed  peas  upon  them.  You  may  alfo, 
■when  the  meat  is  about  a quarter  done,  take  it  out  of  the  braze, 
and  put  it  in  a flew-pan  with  the  peas,  a little  butter,  parfley, 
a little  winter-favoury,  a dice  of  ham,  and  a few  cabbage  let- 
tuces cut  fmall;  add  a little  cullis  and  dour;  reduce  the  fauce 
pretty  thick  ^ fait  only  a little  before  you  ferve.  Dalrym- 
phy  92. 

‘To  drefs  Scotch  Collops  white. 

Cut  them  off  the  thick  part  of  a leg  of  veal,  the  dze  and 
thicknefs  of  a crown  piece,  put  a lump  of  butter  into  a tof- 
dng-pan,  and  fet  it  over  a dow  dre,  or  it  will  difcolour  your 
collops ; before  the  pan  is  hot,  lay  the  collops  in,  and  keep 
turning  them  over  till  you  fee  the  butter  is  turned  to  a thick 
white  gravy;  put  your  collops  and  gravy  into  a pot,  and  fet 
them  upon  the  hearth,  to  keep  warm;  put  cold  butter  again 
into  your  pan  every  time  you  fill  it,  and  fry  them  as  above, 
and  fo  continue,  till  you  have  finifhed.  When  you  have  fried 
them,  pour  your  gravy  from  them  into  your  pan,  with  a tea- 
fpoonful  of  lemon-pickle,  mudiroom-catchup,  caper  liquor, 
beaten  mace,  chyan  pepper,  and  fait;  thicken  with  dour  and 
butter.  When  it  has  well  boiled,  put  in  the  yolks  of  two  eggs 
well  beat  and  mixed,  with  a tea-fpoonful  of  rich  cream  ; keep 
diaking  your  pan  over  the  fire  till  yqur  gravy  looks  of  a fine 
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thicknefs,  then  put  in  your  collops,  and  fhake  them;  when 
they  are  quite  hot,  put  them  on  your  difli,  with  force-meat 
balls,  ftrew  over  them  pickled  mulhrooms.  Garnilli  with  bar- 
berries and  pickled  kidney  beans.  Raffald^  pd. 

Another  ivay. 

Cut  the  veal  the  fame  as  above  diredled,  throw  the  collops 
into  a ftew-pan,  put  fome  boiling  water  over  them,  and  ftir 
them  about ; then  ftrain  them  off,  take  a pint  of  good  vcsl 
broth,  and  thicken  it;  add  a bundle  of  fweet  herbs  with  fome 
mace;  put  fweetbread,  force-meat  balls,  and  frefli  mulhrooms; 
if  no  frefh  to  be  had,  ufe  pickled  ones  waflted  in  warm  water; 
flew  them  about  them  fifteen  minutes,  add  the  yolks  of  two 
eggs  and  a pint  of  cream;  beat  them  well  together  with  fome 
nut-meg  grated,  and  keep  ftirring  it  till  it  boils  up ; add  the 
juice  of  a quarter  of  a lemon,  then  put  it  in  your  dilh.  Gar- 
nilh  with  lemon.  GlaJJe^  22. 

To  drefs  Scotch  pollops  brown. 

Cut  your  collops  the  fame  way  as  the  white  ones,  but  brown 
your  butter  before  you  lay  in  your  collops,  fry  them  over  a 
quick  fire,  lliake  and  turn  them,  and  keep  them  on  a fine 
froth;  when  they  are  a light  brown,  put  them  into  a pot, 
and  fry  them  as  the  white  ones ; when  you  have  fried  them  all 
brown,  pour  all  the  gravy  from  them  into  a clean  tofling-pan, 
with  half  a pint  of  gravy  made  of  the  bones  and  bits  you  cut 
.the  collops  off,  two  tea-fpoonfuls  of  lemon-pickle,  a large  one 
of  catchup,  the  fame  of  browning,  half  an  ounce  of  morels, 
half  a lemon,  a little  anchovy,  chyan,  and  fait  to  your  tafte  ; 

\ thicken  it  with  flour  and  butter,'  let  it  boil  five  or  fix  minutes, 
t then  put  in  your  collops,  and  fliake  them  over  the  fire;  if  they 
[ boil,  it  will  make  them  hard.  When  they  have  fimmered  a 
I little,  take  them  out  with  an  egg  fpoon,  and  lay  them  on  your 
< difli,  ftrain  your  gravy,  and  pour  it  hot  on  them  ; lay  over 
f them  force-meat  balls,  and  little  flices  of  bacon  curled  round  a 
Ikewer  and  boiled ; throw  a few  muflirooms  over.  Garnilh 
with  lemon  and  barberries,  and  ferve  them  up.  Co/r,  88. 

Another  way. 

Take  a piece  of  fillet  of- veal,  cut  it  in  thin  pieces  about  as 
i ‘large  as  a crown  piece,  but  very  thin  ; fliake  a little  flour  over 
it,  then  put  a little  butter  in  a frying-pan,  and  melt  it;  put  in 
your  collops,  and  fry  them  quick  till  they  are  brown,  then  lay 
them  in  a difli.  Have  ready  a good  ragoo  made  thus : — take 
a little  butter  in  your  ftew-pan,  and  melt  it,  then  add  a large 
fpoonful  of  flour,  ftir  it  about  till  it  is  fmooth,  then  put  in  a 
‘ pint  of  good  .brown  gravy;  feafon  it  with  pepper  and  fait,  pour 
in  a fmall  glafs  of  white  wine,  fome  veal  fwcetbreads,  force- 
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iBcat  balls,  truffles  and  morels,  ox-palates,  and  mufflrooms; 
ilew  them  gently  for  half  an  hour,  add  the  juice  of  half  a lemon 
to  it  •,  put  it  over  the  collops,  and  garnifh  with  rafhers  of  bacon. 
Some  like  the  Scotch  collops  made  thus: — put  the  collops  into 
the  ragoo,  and  ftew  them  for  five  minutes.  CoUy  88. 

7o  drefs  Scotch  Collops  the  French  nvay. 

T ake  a leg  of  veal,  and  cut  your  chops  pretty  thick,  five  or 
fix  inches  long,  and  three  inches  broad,  rub  them  over  with, 
the  yolk  of  an  egg,  put  pepper  and  fait,  and  grate  a little  nut- 
meg on  them,  and  a little  flired  parfley ; lay  them  on  an 
earthen  difh,  and  fet  them  before  the  fire;  bafte  them  with 
butter,  and  let  them  be  a fine  brown ; then  turn  them  on  the 
other  fide,  and  rub  them  as  above  ; bafte  and  brown  them 
the  fame  way.  When  they  are  thoroughly  enough,  make 
a good  brown  gravy  with  truffles  and  morels,  difh  up  your 
collops,  lay  truffles  and  morels,  and  the  yolks  of  hard  boiled 
eggs  over  them.  Garnifh  with  crifp  parfley  and  lemon. — 
Raffald,  97. 

To  hajh  Veal. 

Cut  your  veal  into  round  thin  dices,  of  the  fize  of  half  a 
crown,  and  put  them  into  a fauce-pan  with  a little  gravy ; put 
to  it  foine  lemon-peel  cut  exceedingly  fine,  and  a tea  fpoonful 
of  lemon-pickle ; put  it  on  the  fire,  and  thicken  it  with  butter 
and  flour;  put  in  your  veal  as  foon  as  it  boils,  and  juft:  before 
you  difli  it  up,  put  in  a fpoonful  of  cream,  and  lay  fippets 
round  the  difh.  Farley  66. 

N.  B.  The  fame  receipt  as  the  preceding,  though  conveyed 
in  language  fomewhat  different,  is  to  be  found  in  Mrs.  RaffaWs 
Experienced  Englifli  Houfekeeper,  page  73. 

To  tofs  up  cold  Veal  white. 

Cut  the  veal  into  little  thin  bits,  put  milk  enough  to  it  for  ^ 
fauce,  grate  in  a little  nutmeg,  a very  little  fait,  a little  piece  ' 
of  butter  rolled  in  flour ; to  half  a pint  of  milk,  the  yolks  of 
two  eggs  well  beat,  a fpoonful  of  mufhroom  pickle,  ftiV  all  to- 
gether till  it  is  thick,  then  pour  it  into  your  difh,  and  garnifh 
with  lemon. 

Cold  fowl,  flcinned  and  done  this  way,  eats  well ; or  the 
beft  end  of  a cold  breaft  of  veal ; firft  fry  it,  drain  it  from  the  1 
fat,  then  pour  this  f’auce  to  it.  Gla/fe  up.  , 

To  fry  cold  Veal.  ! 

Cut  your  veal  into  pieces  of  the  thicknefs  of  an  half-crown, 
and  as  long  as  you  pleafe;  dip  them  in  the  yolk  of  an  egg, 
and  then  in  crumbs  of  bread,  with  a few  fweet  herbs  and  fhred 
lemon-peel  in  it;  grate  a little  nutmeg  over  them,  and  fry  them 
in  frefh  butter,  fhe  butter  muft  be  hot,  juft  epough  to  fry 
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them  in.  In  the  mean  time,  make  a little  gravy  of  the  bnnc 
of  the  veal,  and  when  the  meat  is  fried,  take  it  out  with  a 
fork,  and  lay  it  in  a dilh  before  the  fire.  Then  fliake  a little 
flour  into  the  pan,  and  ftir  it  round.  Then  put  in  a little 
gravy,  Iqueeze  in  a little  lemon,  and  pour  it  over  the  veal. 
Garnifli  with  lemon.  Cc/e,  90. 

' To  mhice  Veal. 

Cut  your  veal  in  flices,  then  cut  it  in  little  fquare  bits,  but 
do  not  chop  it ; put  it  into  a fauce-pan,  with  two  or  three 
fpoonfuls  of  gravy,  a flice  of  lemon,  a little  pepper  and  fait,  ^ 
a good  lump  of  butter  rolled  in  flour,  a tea-fpoonful  of  lemon- 
pickle,  and  a large  fpoonful  of  cream ; keep  fhaking  it  over  the 
Are  till  it  boils,  but  do  not  let  it  boil  above  a minute;  if  you 
do,  it  will  make  your  meat  eat  hard : put  fippets  round  your 
difh,  and  ferve  it  up.  Raffaldy  73.  Farley^  66. 

Calf^s  Chitterllfigs. 

Clean  fome  of  the  largeft  of  the  calf’s  guts,  cut  them  Into 
lengths  proper  for  puddings,  tic  one  of  the  ends  clofe,  take 
Ibme  bacon,  and  cut  it  like  dice,  and  a calf’s  udder,  and  fat 
that  comes  off  the  chitterlings ; chaldrons  blanched  and  cut 
alfo ; put  them  into  a ftew-pan,  with  a bay-leaf,  fait,  pepper, 
fhallot  cut  fmall,  fome  pounded  mace,  and  Jamaica  pepper,  with 
half  a pint  or  more  of  milk,  and  let  it  juft  fimmer ; then  take 
oft'  the  pan,  and  thicken  it  with  four  or  five  yolks  of  eggs,  and 
fome  crumbs  of  bread  ; fill  the  chitterlings  with  this  mixture, 
which  muft  be  kept  warm,  and  make  the  links  like  hogs’-pud- 
dings.  Before  they  are  fent  to  table  they  muft  be  boiled  over 
a moderate  fire ; let  them  cool  in  their  own  liquor.  They 
ferve  in  fummer  when  hogs’- puddings  are  not  to  be  had. 
Mafotiy  159.  , 

Veal  Steahsy  Venetian  fajhion. 

Cut  thick  flices  of  veal  pretty  large ; marinade  an  hour  in  a 
little  oil,  with  chopped  parfley,  fliallots,  mulhrooms,  fweet  herbs, 
pepper  and  fait ; make  as  much  of  the  marinade  ftick  to  them 
as  poflible ; roll  them  in  bread  crumbs,  and  boil  flowly,  bafting 
with  the  remainder  of  the  marinade.  Serve  with  the  fqueeze 
of  a lemon  or  Seville  orange.  Dalrymphy  1 1 o.  ‘ 

Alices  of  Veal y Venetian  fajhion.  ^ 

Cut  thin  flices  of  veal,  and  between  every  two  put  a flice  of 
ham  of  the  fame  fize,  firft  dipped  in  eggs,  chopped  parfley, 
lhallots,  muflrrooms,  truffles,  and  a little  pepper  ; roll  them  in 
flices  of  lard,  and  ftew  flowly  with  a little  broth  and  white  wine ; 
when  done  take  off"  the  bacon,  Ikim  and  ftrain  the  fauce,  add  a 
little  butter  and  flour,  and  ferve  with  a relifliing  fauce.  In- 
ftead  of  bacon  you  may  bafte  them  with  eggs  and  bread  crumbs, 
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and  fry  or  bake  them.  Serve  with  a fauce  as  above,  and  gar- 
hifli  with  parfley.  Clermont ^ ii6. 

T(7  make  Calf's  foot  felly> 

Boil  two  calf’s  feet  in  a gallon  of  water  till  it  comes  to  a 
quart,  then  ftrain  it,  let  it  lland  till  cold,  Ikim  off  all  the  fat 
clean  and  take  the  jelly  up  clean.  If  there  is  arty  fediment  at 
the  bottom,  leave  it ; put  the  jelly  into  a fauce-pan  with  a pint 
of  mountain  wine,  half  a pound  of  loaf  fugar,  the  juice  of  four 
large  lemons  ; beat  up  fix  or  eight  whites  of  eggs  with  a whiflc, 
then  put  them  into  a fauce-pan,  and  ftir  all  together  till  it  boils. 
Let  it  boil  a few  minutes.  Have  ready  a large  flannel  bag,  pour 
it  in,  it  will  run  through  quick  ; pour  it  in  again  till  it  runs 
clear ; then  have  ready  a large  China  bafon,  with  the  lemon- 
peel  cut  as  thin  as  polfible;  let  the  jelly  run  into  that  bafon, 
and  the  peels  both  give  it  a fine  amber  colour,  and  alfo  a fla- 
vour; with  a clean  filver  fpoon  fill  your  glalTes,  Glajfcy  295, 
Farley^  3 20, 

Another  •way. 

To  two  calf’s  feet,  put  three  quarts  of  water,  boil  it  to  one 
quart ; when  cold,  take  off  the  fat,  and  take  the  jelly  from  the 
fediment ; put  to  it  one  pint  of  white  wine,  half  a pound  of 
fugar,  the  juice  of  three  lemons,  the  peel  of  one.  Whifk  the 
whites  of  two  eggs,  put  all  into  a fauce-pan,  boil  it  a few  mi- 
nutes ; put  it  through  a jelly  bag  till  it  is  fine.  Cole^  91. 

To  make  favoury  Calf's  foot  Jelly- 

Boil  either  two  or  four  calf’s  feet,  according  to  the  quantity 
which  is  wanted,  with  ifing-glafs  to  make  it  a ftifl'  jelly  ; one 
ounce  of  picked  ifing-glafs  to  two  feet  is  about  fufficient,  if  the 
ifing-glafs  is  very  good ; boil  with  thefe  a piece  of  lemon-peel, 
an  onion,  a bunch  of  fweet  herbs,  fome  pepper  corns,  a few 
cloves,  a bit  of  mace,  nutmeg,  and  a little  fait.  When  the 
jelly  is  enough,  ftrain  it,  and  put  to  it  juice  of  lemon,  and  white 
wine  to  your  tafte  ; boil  it  up,  pulp  it  through  a bag  till  fine  ; 
^the  white  of  an  egg  may  be  added  before  it  is  boiled.  Mafon^ 
160. 

Another  ivay. 

Spread  fome  flices  of  lean  veal  and  ham  in  the  bottom  of  a 
ftew-pan,  with  a carrot  and  turnip,  or  two  or  three  onions  ; 
cover  it,  and  let  it  fweat  on  a flow  fire  till  it  is  as  deep  a brown 
as  you  would  have  it ; then  put  to  it  a quart  of  very  clear  broth, 
fome  whole  pepper,  mace,  a very  little  ifing-glafs,  and  fait  to 
your  tafte ; let  this  boil  ten  minutes,  then  ftrain  it  through  a 
French  ftrainer  ; Ikim  oft'  all  the  fat,  and  put  it  to  the  whites  of 
three  eggs ; run  it  feveral  times  through  a jelly  bag,  as  you  do 
other  jellies.  Gfle,  92, 
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Veal  Collops. 

Cut  thin  flices  of  fillet  of  veal,  put  them  in  a ftew-pan  with  a 
little  oil  or  butter,  fweet  herbs  chopped,  pepper  and  fait ; let 
them  catch  a little,  then  add  a little  good  broth  j you  may  add 
fome  good  force-meatballs,  either  fried  or  blanched.  If  for 
brown  make  a hafon  with  flour  and  butter ; let  your  collops 
itew  flowly  till  done.  If  you  want  them  white,  when  ready  to 
ferve,  add  a liafon  made  of  eggs  and  cream,  a few  bits  of  good 
butter,  and  the  juice  of  half  a lemon.  Dalrymphy  105. 
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Chap.V.-MADE  dishes  OF  MUTTON. 

To  drefs  a Leg  of  Mutton  to  eat  like  Venifon^ 

Take  a hind  quarter  of  mutton,  and  cut  the  leg  in  the  fliape 
of  a haunch  of  venifon ; fave  the  blood  of  the  fheep, 
and  fteep  it  for  five  or  fix  hours  ; then  take  it  out,  and  roll  it 
in  three  or  four  fheets  of  white  paper,  well  buttered  on  the  in- 
fide ; tie  it  with  a packthread,  and  roaft  it,  bailing  it  with  good 
beef  dripping  or  butter.  It  will  take  two  hours  at  a good  fire, 
for  your  mutton  muft  be  fat  and  thick.  About  five  or  fix 
minutes  before  you  take  it  up,  take  off  the  paper,  bafle  it  with 
a piece  of  butter,  and  fhake  a little  flour  over  it  to  make  it 
have  a fine  froth,  and  then  have  a little  good  drawn  gravy  in  a 
bafon,  and  fome  fweet  fauce  in  another.  Do  not  garnifh  with 
any  thing.  Glajfey  49. 

Another  uuay. — See  under  the  Chapter  o/*  Roafling, 3. 

^ Leg  of  Muttony  'Modena  fajhton. 

Bone  a leg  of  mutton  all  to  the  end,  which  you  leave  very 
fhort ; boil  it  to' three  parts  in  water  or  broth  ; then  take  it  out, 
and  cut  the  upper  part  crofs-ways,  into  which  you  fluff  butter 
and  bread-crumbs,  feafoned  with  pepper,  fait,  and  fweet  herbs 
chopped  ; then  put  it  in  a flew-pan,  with  a little  of  the  broth, 
and  a little  white  wine ; finifh  it,  and  add  the  juice  of  a Seville 
orange  to  the  fauce.  DalrympUy  136. 

Leg  of  Mutton  a-la-mode. 

Lard  a leg  of  mutton  through  and  through  with  large  pieces 
rolled  in  chopped  fweet  herbs  and  fine  fpices ; braze  it  on  a 
pan  of  the  fame  bignefs,  with  llices  of  lard,  onions,  and  roots  ; 
flop  the  fleam  very  clofe.  When  done,  add  a glafs  of  white 
wine,  and  fift  the  fauce  to  ferve  it.  Clermont y 143.  - 

Leg  of  Mutton  a-la-haut-gout. 

Take  a leg  of  mutton,  and  let  it  hang  for  a fortnight  in  any 
place  *,  then  fluff  every  part  of  it  with  fome  cloves  of  garlick, 
rub  it  with  pepper  and  fait,  and  then  roaft  it.  When  it  is  pro- 
perly roafted)  fend  it  up  with  fome  good  gravy  and  red  wine  in 
the  difh.  Farley,  no. 

Mrs.  Mafon  has  given  the  fame  receipt  in  other  words,  page 
ibiy  and  Mrs.  Glajfey  page  45. 

Leg  of  Mutton  d~la-dauhe» 

Take  a leg  of  mutton  and  lard  it  with  bacon,  half  roaft  it, 
and  then  put  it  in  as  fmall  a pot  as  will  hold  it,  with  a quart  of 
mutton  gravy,  half  a pint  of  vinegar,  fome  whole  fpice,  bay- 
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leaves,  fweet-marjoram,  wlnter-ravory,  and  fome  green  onions. 
When  it  is  tender,  take  it  up,  and  make  the  fauce  with  forne  of 
the  liquor,  mulhrooms,  fliced  lemon,  two  anchovies,  a fpoon- 
ful  of  colouring,  and  a piece  of  butter ; pour  fome  over  the 
mutton,  and  the  reft  in  a boat.  Mafon^  162. 

To  ragoo  a Leg  of  Mutton, 

Take  all  the  fkin  and  fat  off,  cut  it  very  thin  the  right  way 
of  the  grain,  then  butter  your  ftew-pan,  and  fliake  fome  flour 
into  it ; flice  half  a lemon  and  half  an  onion,  cut  them  very 
fmall,  a little  bundle  of  fweet  herbs,  and  a blade  of  mace.  Put 
all  together  with  your  meat  into  the  pan,  ftir  it  a minute  or  two, 
and  then  put  in  fix  fpoonfuls  of  gravy,  and  have  ready  an  an- 
chovy minced  fmall ; mix  it  with  fome  butter  and  flour,  ftir  it 
all  together 'for  fix  minutes,  and  then  difh  it  up.  Glajfey  gi. 
Farley,  'jg, 

T$  drefs  a Leg  of  Mutton  d-la-royale. 

Having  taken  off  all  the  fat,  fldn,  and  lhank-bone,  lard  it 
with  bacon,  feafon  it  with  pepper  and  fait,  and  a round  piece, 
of  about  three  or  four  pounds,  of  beef  or  leg  of  veal,  lard  it, 
have  ready  fome  hogs’-lard  boiling,  flour  your  meat,  and  give 
it  a colour  in  the  lard,  then  take  the  meat  out,  and  put  it  into 
a pot  with  a bundle  of  fweet  herbs,  fome  parfley,  an  onion 
ftuck  with  cloves,  two  or  three  blades  of  mace,  fome  whole 
pepper,  and  three  quarts  of  gravy  •,  cover  it  clofe,  and  let  it 
boil  foftly  for  two  hours ; meanwhile  get  ready  a fweetbread 
fplit,  cut  into  four  and  broiled,  a few  trulfles  and  morels  ftewed 
in  a quarter  of  a pint  of  ftrong  gravy,  a glafs  of  red  wine,  a few 
mufhrooms,  two  fpoonfuls  of  catchup,  and  fome  afparagus  tops; 
boil  all  thefe  together,  then  lay  the  mutton  in  the  middle  of 
the  difh,  cut  the  beef  or  veal  into  flices,  make  a rim  round  your 
mutton  with  the  flices,  and  pour  the  ragoo  over  it.  When  you 
have  taken  the  meat  out  of  the  pot,  fkim  all  the  fat  off  the 
gravy,  ftrain  it,  and  add  as  much  to  the  other  as  will  fill  the 
difh.  Garnifh  with  lemon.  GA^,  45. 

To  roajl  a Leg  of  Mutton  with  0\Jlers. 

Make  a force-meat  of  beef-fuet  chopped  fmall,  i\\e  yolks  of 
eggs  boiled  hard,  with  three  anchovies,  a fmall  bit  of  onion, 
thyme,  favoury,  and  fome  oyfters,  (a  dozen  or  fourteen)  all 
cut  fine  ; fome  fait,  pepper,  grated  nutmeg,  and  crumbs  of  bread, 
mixed  np  with  raw  eggs ; fluff  the  mutton  under  the  fkin 
in  the  thickeft  part,  under  the  flap,  and  at  the  knuckle.  For 
fauce — fome  oyfter-liquor,  a little  red  wine,  an  anchovy,  and 
fome  more  oyfters  ftewed,  and  laid  under  the  mutton.  Lc 
Maitre-i-  74, 
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Another  •way. 

Cut  feveral  holes  In  the  mutton,  beard  fome  oyfters,  and  roll 
them  in  crumbs  of  bread  and  nutmeg;  put  three  oyfters  iiito 
each  hole  ; if  it  is  roafted,  cover  it  with  a caul ; but  if  it  is 
boiled,  put  it  in  a cloth,  and  pour  oyfter-fauce  over  it.  Colsy  95. 

Leg  of  Mutton  ix  'tth  Cockles. 

Stuff  your  mutton  in  every  part  with  cockles,  roaft  it,  and 
garnifh  with  horfe-radifli.  Glajfcy  e^6.  Farley y 110. 

To  force  a Leg  of  Mutton. 

Raife  the  Ikin,  and  take  out  the  lean  part  of  the  mutton,  chop 
it  exceeding  fine,  with  one  anchovy  ; Ihred  a bundle  of  fweef 
herbs,  grate  a penny  loaf,  half  a lemon,  nutmeg,  pepper,  and 
fait  to  your  tafte ; make  them  into  a force-meat,  with  three  eggs 
and  a large  glafs  of  red  wine  ; fill  up  the  fkin  with  the  force- 
meat, but  leave  the  bone  and  fhank  in  their  place,  and  -it  will 
appear  like  a whole  leg;  lay  it  on  an  earthen  dilh,  with  a pint 
of  red  wine  under  it,  and  fend  it  to  the  oven  ; it  will  take  two 
hours  and  an  half.  When  it  comes  out,  take  off  all  the  fat, 
ftrain  the  gravy  over  the  mutton,  lay  round  it  hard  yolks  of 
eggs,  and  pickled  mufhrooms.  Garnifh  with  pickles,  and  ferve 
'it  up.  Raffaldy  106. 

Split  Leg  of  Mutton  and  Onion  fauce. 

Split  the  leg  from  the  fhank  to  the  end,  flick  a fkewer  in  to 
keep  the  nick  open,  bafte  it  with  red  wine  till  it  is  half  roafted, 
then  take  the  wine  out  of  the  dripping-pan,  and  put  to  it  one 
anchovy ; fet  it  over  the  fire  till  the  anchovy  is  diflblved,  rub 
the  yolk  of  a hard  egg  In  a little  cold  butter ; mix  it  with  the 
wine,  and  put  it  in  your  fauce-boat ; put  good  onion  fauce  over 
the  leg  when  it  is  roafted,  and  ferve  it  up.  Du  Ponty  116. 

To  make  Mutton  Hams. 

Take  a hind  quarter  of  mutton,  cut  it  like  a ham,  take  an 
ounce  of  falt-petre,  a pound  of  coarfe  fugar,  a pound  of  com- 
mon fait ; mix  them  and  rub  your  ham,  lay  it  in  a hollow  tray 
with  the  fkin  downwards,  bafte  it  every  day  for  a fortnight, 
then  roll  it  in  faw-duft,  and  hang  it  in  the  wood-fmoke  a fort- 
night ; then  boil  it,  and  hang  it  in  a dry  place,  and  cut  it  out 
in  rafhers,  and  broil  it  as  you  want.  It  eats  better  broiled 
than  boiled.  Coley  96. 

°f  Mutton  with  Spanifo  Onions. 

A jiggot  of  mutton  is  the  leg  with  part  of  the  loin  ; provide 
fuch  a one  as  has  been  killed  two  or  three  days  at  leaft,  thump 
it  well,  and  bind  it  with  packthread,  that  you  keep  whole  when 
you  take  it  out ; put  it  into  a pot  about  its  bignefs,  and  pour  in 
a little  of  your  broth,  and  cover  it  with  water  j put  in  about  a 

dozen 
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dozen  of  Spanifli  onions  with  the  rinds  on,  three  or  four  car- 
rots, a turnip  or  two,  fome  parfley,  and  any  other  herbs  you 
like ; cover  down  clofe,  and  flew  it  gently  for  three  or  four 
hours  *,  but  take  your  onions  after  an  hour’s  ftewing,  and  take 
the  iirft  and  fecond  rinds  off;  put  them  into  a ftew-pan,  with 
a ladle  or  two  of  your  cullis,  a mufliroom  or  two,  or  truffles 
minced,  and  a little  parfley  j take  your  mutton  and  drain  clean 
from  the  fat  and  liquor,  make  your  fauce  hot  and  well  feafon- 
ed,  fqueeze  in  a lemon,  and  ferve  it  up  with  the  onions  round 
it,  and  pour  the  fauce  over  it.  Verraly  47. 

Shoulder  of  Mutton  furpr  'ifed. 

Put  a fhoulder  of  mutton,  having  firft  half  boiled  it,  into  a 
toffing  pan,  with  two  quarts  of  veal  gravy,  four  ounces  of  rice, 
a little  beaten  mace,  and  a tea-fpoonful  of  mufhroom  powder. 
Stew  it  an  hour,  or  till  the  rice  is  enough,  and  then  take  up 
your  mutton  and  keep  it  hot.  Put  to  the  rice  half  a pint  of 
cream,  and  a piece  of  butter  rolled  in  flour.  Then  fliake  it 
well,  and  boil  it  a few  minutes.  Lay  your  mutton  on  the  difli, 
and  pour  your  gravy  over  it.  You  may  garnifli  with  either 
pickles  or  barberries.  Farley^  107.  Mafouj  164.  '' 

N.  B.  The  above  receipt  is  inferted  in  page  103  oi  Mrs. 
Raffald's  Englifli  Houfe-keeper,  with  the  phrafeology  a little 
diflerent. 

^ Shoulder  of  Mutton  in  epigram. 

Roafl:  It  almoft  enough,  then  very  carefully  take  off  the  flcin 
about  the  thicknefs  of  a crown  piece,  and  the  fhank-bone  with 
it  at  the  end  ; then  feafon  that  fldn  and  fhank-bone  with  pep- 
per and  fait,  a little  lemon-peel  cut  fmall,  and  a few  fweet 
herbs  and  crumbs  of  bread  ; then  lay  this  on  the  gridiron,  and 
let  it  be  of  a fine  brown : in  the  mean  time  take  the  reft  of  the 
meat,  and  cut  it  like  a haflr  about  the  bignefs  of  a fhilling ; 
fave  the  gravy  and  put  to  it,  with  a few  fpoonfuls  of  ftrong 
gravy,  half  an  onion  cut  fine,  a little  nutmeg,  a little  pepper 
and  fait,  a little  bundle  of  fweet  herbs,  fome  gerkins  cut  very 
fmall,  a few  muflirooms,  two  or  three  truffles  cut  fmall,  two 
fpoonfuls  of  wine,  either  red  or  white,  and  throw  a little  flour 
over  the  meat : let  all  thefe  ftew  together  very  foftly  for  five 
or  fix  minutes,  but  be  fure  it  does  not  boil ; take  out  the  fweet 
herbs,  and  put  the  hafli  into  the  dilh  5 lay  the  broiled  upon  it, 
and  fend  it  to  table.  Glaffe^  46. 

A Shoulder  of  Mutton  called  Hen  and  Chickens. 

Half  roaft  a fhoulder,  then  take  it  up,  and  cut  off  the  blade 
at  the  firft  joint,  and  both  the  flaps,  to  make  the  blade  quite 
round  ; fcore  the  blade  round  in  diamonds,  throw  a little  pep- 
per and- fait  over  it,  and  fet  it  in  a tin  oven  to  broil;  cut  the 

flaps 
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flaps  and  the  meat  off  the  ihank,  in  thin  flices,  into  the  gravy 
that  runs  out  of  the  mutton,  and  put  a little  good  gravy  to 
it,  with  two  fpoonfuls  of  walnut  catchup,  one  of  browning,  a 
little  chyan  pepper,  and  one  or  two  fliallots.  When  your  meat 
is  tender,  thicken  it  with  flour  and  butter,  put  your  meat  in  the 
difli  with  the  gravy,  and  lay  the  blade  on  the  top,  broiled  a 
dark  brown.  Garnifli  with  green  pickles,  and  ferve  it  up. 
Raffald^  104. 

Mrs.  Mafon  has  got  this  receipt  under  the  title  of  A Shoul- 
der of  Mutton  in  Difguife,”  page  164. 

To  boil  a Shoulder  of  Mutton  and  Onion  Sauce. 

Put  your  flioulder  in  when  the  water  is  cold  ; when  enough 
Another  it  with  onion-fauce,  made'the  fame  as  for  boiled  ducks. 
You  may  drefs  a flioulder  of  veal  the  fame  way.  Co/o,  98. 

Breajl  of  Mutton  grilled.  ' 

Half  boil  it,  fcore  it,  pepper  and  fait  it  well,  rub  it  with  yolk 
of  egg,  ftrew  on  crumbs  of  bread  and  chopped  parfley  *,  broil 
it,  or  roaft  it  in  a Dutch  oven.  Serve  it  with  caper  fauce. 
Mafon  y 167. 

Another  •way. 

Mrs.  Ranald  hzsy  in  page  105,  a receipt  fomewhat  flmilar 
to  the  above,  but  as  it  differs  in  one  or  two  particulars,  I have 
thought  proper  to  give  it  in  her  own  words.  They  are  as  fol- 
low : — Score  a breaft  of  mutton  in  diamonds,  and  rub  it  over 
with  the  yolk  of  an  egg ; then  ftrew  on  a few  bread  crumbs 
and  flared  parfley,  put  it  into  a Dutch  oven  to  broil,  bafte  it 
with  frefli  butter,  pour  in  the  difli  good  caper  fauce,  and  ferva 
it  up.  Raffaldy  105. 

To  collar  a Breajl  of  Mutton. 

Take  the  Ikin  off  and  bone  it,  roll  it  up  in  a collar  like  the 
breaft  of  veal,  put  a quart  of  milk  and  a quarter  of  a pound  of 
butter  in  the  dripping-pan,  and  bafte  it  well  while  it  is  roafting. 
Sauce — good  gravy  in  the  difli  and  in  a boat,  and  currant  jelly 
in  another.  Le  Maitre^  216. 

Mutton  Kebobbed. 

Take  a loin  of  mutton  and  joint  it  between  every  bone  ; fea- 
fon  it  with  pepper  and  fait  moderately,  grate  a fmall  nutmeg  all 
over,  dip  them  in  the  yolks  of  three  eggs,  and  have  ready 
crumbs  of  bread  and  fweet  herbs  ; dip  them  in,  and  clap  them 
together  in  the  fame  fliape  again,  and  put  it  on  a fmall  fpit ; 
rOaft  them  before  a quick  fire,  fet  a diih  under,  and  bafte  it 
with  a little  piece  of  butter,  and  then  keep  bailing  it  with  what 
comes  from  it,  and  throw  fome  crumbs  of  bread  and  fweet  herbs 
all  over  them  as  it  is  roafting.  When  it  is  enough,  take  it  up, 
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{ lay  It  In  the  tlifli,  and  have  ready  half  a pint  of  good  gravy,  and 
t what  comes  from  it.  Take  two  fpoonfiils  of  catchup,  and  mix 
1 a tea-fpoonful  of  flour  with  it,  and  put  to  the  gravy  ; ftir  it  to- 
t gether,  give  it  a boil,  and  pour  over  the  mutton. 

Note. — You  muft  obferve  to  take  off  all  the  fat  of  the  Infide, 
f and  the  fkin  off  the  top  of  the  meat,  and  fome  of  the  fat  if 
t there  be  too  much.  When  you  put  in  what  comes  from  your 
i meat  into  the  gravy,  obferve  to  pour  out  all  the  fat.  Glcijfe^ 

I 104.  Mafotty  166. 

A Harrico  of  Mutton. 

Take  a neck  or  loin  of  mutton,  cut  it  into  thick  chops,  flour 
I them,  and  fry  them  brown  in  a little  butter ; take  them  out, 
t and  lay  them  to  drain  on  a fieve,  then  put  them  into  a ftew- 
pan,  and  cover  them  with  gravy ; put  in  a whole  onion,  and  a 
turnip  or  two,  and  flew  them  till  tender ; then  take  out  the 
chops,  ftrain  the  liquor  through  a fieve,  and  fkim  ofi^  all  the  fat  j 
put  a little  butter  in  the  ftew-pan,  and  melt  it  with  a fpoonful 
of  flour  ; ftir  it  well  till  it  is  fmooth,  then  put  the  liquor  in,  and 
ftir  it  well  all  the  time  you  are  pouring  it,  or  it  will  be  in  lumps  ; 
j put  in  your  chops  and  a glafs  of  Lifbon ; have  ready  fome  carrot 
! about  three  quarters  of  an  inch  long,  and  cut  round  with  an 
apple  corer,  fome  turnips  cut  with  a turnip  fcoop,  a dozen  fmall 
onions  all  blanched  well ; put  them  to  your  meat,  and  feafon 
with  pepper  and  fait ; ftew  them  gently  for  fifteen  minutes, 
then  take  out  the  chops  with  a fork,  lay  them  in  your  difh,  and 
pour  the  ragoo  over  it.  Garnifh  with  beet  root,  Coky  99. 

Another  way. 

Cut  a neck  of  mutton,  or  a loin,  into  fliorts  fteaks  ; fry  them, 
flour  them,  put  them  into  a ftew-pan  .with  a quart  or  three  pints 
of  beef  broth,  a carrot  fliced,  a turnip,  an  onion  ftuck  unth 
cloves, -a  few  pepper  corns,  and  fome  fait;  let  them  ftew  till 
tender,  they  will  take  three  hours,  as  they  fhould  do  gently : 
take  out  the  mutton,  ftrain  the  I'auce,  put  to  it  carrots  cut  in 
wheels,  or  any  fhape,  turnips  in  balls,  and  celery  cut  to  pieces, 
all  boiled  ready ; fimmer  thefe  a minute  or  two  in  the  fauce,  lay 
the  mutton  in  the  difh,  and  pour  the  fauce  over.  If  it  cannot 
be  ferved  immediately,  put  the  mutton  into  the  fauce  to  keep 
hot,  Mafony  166. 

A Harnico  of  a Neck  of  Mutton. 

Cut  the  beft  end  of  a neck  of  mutton  into  chops,  in  Angle 
ribs,  flatten  them,  and  fry  them  a light  brown  ; then  put  them 
into  a large  fauce-pan  with  two  quarts  of  water,  a large  carrot 
cut  In  dices,  cut  at  the  edge  like  wheels ; when  they  have  ftew-  , 
ed  a quarter  of  an  hour,  put  in  two  turnips  cut  in  fqirare  dices, 
the  white  part  of  a head  of  celery,  a few  heads  of  afparagus, 
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two  cabbage  lettuces  fried,  and  chyan  to  your  tafte ; boil  tlierri 
all  together  till  they  are  tender  j the  gravy  is  not  to  be  thick-* 
ened  j put  it  into  a tureen  or  foup-difli.  It  is  proper  for  a top 
difli.  Du  Polity  89.  • 

Neck  of  Mutton  called  The  Hajly  Dijh, 

Take  a largepcwter  or  lilver  difli,  made  like  a deep  foup-difli, 
with  an  edge  about  an  inch  deep  on  the  infide,  on  which  the  ■ 
lid  fixes  (with  a handle  at  top)  fo  fall  that  you  may  lift  it  up 
full  by  that  handle  without  falling.  This  difh  is  called  a necro- 
mancer. Take  a neck  of  mutton  of  about  fix  pounds,  take  off 
the  Ikin,  cut  it  into  chops,  not  too  thick,  flice  a F|£nch  roll 
thin,  peel  and  flice  a very  large  onion,  pare  and  flice  three  or 
four  turnips,  lay  a row  of  mutton  in  the  difli,  on  that  a row  of 
roll,  then  a row  of  turnips,  and  then  onions,  a little  fait,  then 
the  meat,  and  fo  on ; put  to  it  a little  bundle  of  fweet  herbs, 
and  two  or  three  blades  of  mace  j have  a tea-ketle  of  water 
boiling,  fill  the  difli,  and  cover  it  clofe  ; hang  the  difli  on  the 
back  of  two  chairs  by  the  rim,  have  ready  three  fheets  of  brown 
paper,  tear  each  flieet  into  five  pieces,  and  draw  them  through 
your  hand,  light  one  piece,  and  hold  it  under  the  bottom  of 
the  difli,  moving  the  paper  about ; as  faft:  as  the  paper  burns, 
light  another  till  all  is  burnt,  and  your  meat  will  be  enough. 
Fifteen  minutes  juft  does  it.  Send  it  to  table  hot  in  the  difli. 

N.  B.  This  difli  was  firft  contrived  by  Mr.  Rich,  and  is  much 
admired  by  the  nobility.  Glajfe. 

To  drefs  a Neck  of  Mutton  like  Venifon. 

Cut  a large  neck  before  the  flioulder  is  taken  off,  broader 
than  ufual,  and  the  flap  of  the  flioulder  with  it,  to  make  it 
look  handfomcr  •,  ftick  your  neck  all  over  in  little  holes  with  a 
fliarp  pen-knife,  and  pour  a little  red  wine  upon  it,  and  let  it 
lie  in  the  wine  four  or  five  days  ; turn  and  rub  it  three  or  four 
times  a day,  then  take  it  out  and  hang  it  up  for  three  days  in 
the  open  air  out  of  the  fun,  and  dry  it  often  with  a cloth  to 
keep  it  from  mulling ; when  you  roaft  it,  bafte  it  with  the 
wine  it  was  fteeped  in,  if  any  is  left ; if  not,  frefli  wine  ; put 
white  paper  three  or  four  folds  to  keep  in  the  fat,  roaft  ir  ' 
thoroughly,  and  then  take  off  the  fldn,  and  froth  it  nicely,  and  ' 
ferve  it  up. 

Neck  of  Mutton  larded  ivith  Ham  and  Anchovies.  j 

Lard  the  fillet  of  a neck  of  mutton  quite  through  with  ham  * 
and  andiovies,  firft  rolled  in  chopped  parfley,  fliallots,  fweet  I 
herbs,  pepper  and  fait ; then  put  it  to  braze  or  ftew  in  a little  , 

broth,  with  a glafs  of  white  wine  ; when  done  fift  and  fleim  the  i 

fauce,  and  add  a little  cullis  to  give  it  a proper  confiftence;  add 
the  juice  of  half  a lemon,  and  ferve  it  upon  the  neck  of  mutton, 
Dalrympley  123. 
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To  drefs  a Neck  of  Mutton. 

Lard  It  with  lemon-peel  cut  thin  in  fmnll  lengths,  boll  it  in 
fait  and  water,  with  a bunch  of  I'weet  herbs  and  an  onicn 
ftuck  with  cloves ; when  it  is  boiled  have  ready  for  fauce  a 
pint  of  oyfters  ftewed  in  their  own  liquor,  as  much  veal  gravy, 
two  anchovies  diflfolved  and  flralned  into  it,  and  the  yolks  of 
two  eggs  beat  up  in  a little  of  the  gravy,  mix  thefe  together 
till  they  come  to  a proper  thicknefs,  and  put  it  over  the  meat. 
Mdfcn,  166. 

^ Bafque  of  Mutton. 

Lay  the  caul  of  a leg  of  veal  in  a copper  difh  of  the  fize  of 
a fmall  punch-bowl,  and  take  the  lean  of  a leg  of  mutton  that 
has  been  kept  a week.  Having  chopped  it  exceedingly  fmall, 
take  half  its  weight  in  beef  marrow,  the  crumb  of  a penny 
loaf,  the  rind  of  half  a lemon  grated,  half  a pint  of  red  wine, 
two  anchovies,  and  the  yolks  of  four  eggs.  Mix  it  as  you 
would  faufagc-meat,  and  lay  it  in  the  caul  in  the  inlide  of  the 
dilh.  Faften  the  caul,  bake  it  in  a quick  oven,  and  when  it 
Comes  out,  lay  your  difli  upfide  down,  and  turn  the  whole  out. 
Pour  over  it  brown  gravy  ; pour  venifon-fauce  into  a boat,  and 
make  ufe  of  pickles  for  garnifh.  Raffaldy  lo"].  Farley,  108, 
with  very  inconfidcrable  alterations. 

FUkt  of  Mutton  nvith  Cucumbers. 

Provide  one  large  or  two  fmall  necks  of  mutton,  cut  off  a 
good  deal  of  the  fcrag,  and  the  chine  and  fpay-bones  clofe  to 
the  ribs,  tear  off  the  fat  of  the  great  end,  and  flat  it  with  your 
cleaver,  that  it  may  lay  neat  in  your  difh,  foak  it  in  a marinade, 
and  roaft  it  wrapped  up  in  paper  well  buttered.  For  your 
fauce  in  the  fpring  and  fummer,  quarter  fome  cucumbers 
nicely,  and  fry  them  in  a bit  of  butter,  after  laying  in  the  fame 
marinade,  flew  them  in  a ladle  or  two  of  your  cullis,  a morfeJ- 
of  fhallot  or  green  onion,  pepper  and  fait,  a little  minced  parf- 
ley,  the  juice  of  a lemon,  and  ferve  it.  The  only  difference 
between  this  and  the  celery.fauce  is,  inftead  of  frying  your 
celery,  boil  it  very  tender  in  a little  water,  or  broth  if  you  have 
plenty,  and  flew  it  for  a quarter  of  an  hour.  Be  cautious  you 
do  not  break  the  cucumbers.  Verral,  81. 

To  french  a hind  Saddle  of  Mutton. 

It  is  the  two  chumps  of  the  loins.  Cut  off  the  rump,  and 
carefully  lift  up  the  Ikin  with  a knife.  Begin  at  the  broad  end, 
but  be  fure  you  5o  not  crack  it  nor  take  it  quite  off;  then  take 
fome  flices  of  ham  or  bacon  chopped  fine,  a few  truffles,  fome 
young  onions,  fome  parfley,  a little  thyme,  fweet  ftiarjoram, 
winter  favory,  a little  lemon-pgel,  all  chopped  fine,  a little 
mace,  and  two  or  three  cloves  bejit  fine ; half  a nutmeg,  and  a 
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little  pepper  and  fait.  Mix  all  together,  and  throw  over  the 
meat  where  you  took  off  the  fkin  ; then  lay  on  the  flcin  again, 
and  fallen  it  with  two  fine  fleewers  at  each  fide,  and  roll  it  in 
well-buttered  paper.  It  will  take  two  hours  roafting  : then  take 
off  the  paper,  bafte  the  meat,  ftrew  it  all  over  with  crumbs  of 
bread,  and  when  it  is  of  a fine  brown,  take  it  up  For  fauce, 
take  fix  large  lhallots,  cut  them  very  fine,  put  them  into  a 
fauce-pan  with  two  fpoonfuls  of  vinegar,  and  two  of  white  wine  ; 
boil  them  for  a minute  or  two,  pour  it  into  the  difh,  and  garnilh 
with  horfe-radifii.  Glajsy  47. 

To  drejs  a Saddle  a St.  Meiiehout. 

Take  the  fkin  off  the  hind  part  of  a chine  of  mutton,  lard  it 
with  bacon,  feafon  it  with  pepper,  fait,  mace,  beaten  cloves, 
and  nutmeg,  fweet  herbs,  young  onions,  and  parfley,  all  chop-  j 
ped  fine : take  a large  oval  or  gravy-pan,  lay  layers  of  bacon,  • 

and  then  layers  of  beef  all  over  the  bottom  ; lay  in  the  mutton, 
then  layers  of  bacon  on  the  mutton,  and  then  a layer  of  beef ; 
put  in  a pint  of  wine,  and  as  much  good  gravy  as  will  flew  it  ; 
put  in  a bay-leaf  and  two  or  three  fhallots,  and  cover  it  clofe ; put 
fire  over  and  under  it,  if  you  have  a clofe  pan,  and  let  it  fland  , 

flewing  for  two  hours  ; when  done,  take  it  out,  flrew  crumbs  ; 

of  bread  all  over  it,  and  put  it  into  the  oven  to  brown ; flrain 
the  gravy  it  was  flewed  in,  and  boil  it  till  there  is  juft  enough 
for  fauce  ; lay  the  mutton  into  a difli,  pour  the  fauce  in,  and 
ferve  it  up.  If  you  have  not  an  oven,  you  mull  brown  it  before 
a fire.  Mafotty  165. 

Mrs.  Glajfey  in  page  69  of  her  Art  of  Cookery,  has  the  fame 
receipt,  though  the  language  is  fomewhat  different. 

Mutton  the  Turktjh  way. 

Let  the  meat  be  cut  in  dices,  wafh  it  in  vinegar,  put  it  in  a 
pot,  with  whole  pepper,  rice,  and  two  or  three  onions ; flew 
thefe  very  flowly,  and  fkim  them  very  often.  When  it  is  ten- 
der, take  out  the  onions,  and  put  fippets  in  the  difh  under 
them.  Coky  103. 

Saddle  of  Mutton  matted. 

Take  up  the  flcm,  fcarify  the  meat,  and  flick  in  it  fliced  fat 
livers,  truffles,  frefh  pork,  fliced  onions,  and  anchovies ; cover  ' 
this  all  over  with  a good  force-meat,  made  of  rafped  lard,  fuet, 
or  marrow,  fweet  herbs  chopped,  mufhrooms,  pepper  and  fait, 
and  three  yolks  of  eggs,  all  pounded  together  j cover  it  over 
with  the  fkin  well  faftened,  braze  it  (with  the  fkin  undermoft) 
with  broth,  and  a faggot  of  fweet  herbs  j when  done,  reduce 
the  fauce  to  caramel  or  glaze.  Glaze  all  the  upper  fide.  Bak  ] 
rympky  133.  , ' 
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Mutton  a~la-Maint€tion. 

Cut  feme  (hort  fteaks  from  a leg  of  mutton,  make  a force- 
meat with  crumbs  of  bread,  a little  fuet  chopped,  or  a bit  of 
butter,  lemon-peel  grated  j Ihred  parfley,  pepper,  fait,  and  nut- 
meg, mixed  up  with  the  yolk  of  an  egg ; pepper  and  fait  the 
fteaks,  lay  on  the  force-meat ; butter  fome  half  fheets  of  writing 
paper,  in  each  wrap  up  a fteakj  twifting  the  paper  neatly ; fry 
them,  or  do  them  in  a Dutch  oven  ; ferve  them  in  the  paper,  a 
little  gravy  in  the  difti^  and  fome  in  a boat.  Garnilh  with  pickles. 
Le  Alaitrey  lip. 

Chine  of  Muitofi  with  Cucumber  Zauce. 

You  muft  provide  the  two  fore- quarters  of  mutton,  fmall 
and  fat  *,  cut  it  down  the  fides,  and  chop  through  the  fhoulders 
and  breads,  fo  that  it  may  lay  even  in  your  difh  ; raife  the  fkin 
all  off,  without  cutting  or  tearing  ; ferape  a little  fat  bacon,  and 
lake  a little  thyme,  marjoram,  favory,  parfley,  three  or  four 
green  onions,  a mufliroom  or  two,  and  a fliallot ; mihee  all  very 
fine,  and  fry  them  gently  in  the  bacon ; add  a little  pepper, 
and  when  it  is  almofl  cold,  with  a pafte-brufh  daub  it  all  over 
the  back  of  your  meat,  fleewer  the  fkin  over  it,  fpit  it  with 
three  or  four  large  fleewers,  and  wrap  fome  paper  over  it  well 
buttered  ; roafl:  it  enough  very  gently,  and  for  fauce  provide 
fome  cucumbers,  (if  in  feafon)  nicely  quartered  and  fried  in  a 
bit  of  butter  to  a brown  colour  ; drain  them  upon  a fieve  for  a 
minute  or  two,  and  put  them  into  a ladle  or  two  of  your  cullis  ; 
boil  them  a little  while,  and  throw  in  fome  minced  parfley,  the 
juice  of  a lemon,  and  ferve  it  up.  For  your  fauce  of  herbs, 
prepare  jud  fuch  matters  as  are  fried  for  the  fird  part  of  it, 
take  a dew-pan,  with  as  much  of  your  cullis  as  is  neceflary,  and 
drew  all  in,  and  boil  about  half  an  hour  very  foftly ; take  the 
paper  and  Ikin  off  your  chine,  and  fend  it  to  table  with  the 
fauce  poured  over  it,  adding  the  juice  of  a lemon  j and  tade  it 
to  try  if  it  is  well  flavoured.  Verraly  49. 

Mutton  Rumps  and  Kidnies. 

Boil  fix  Iheeps*  rumps  in  veal  gravy,  then  lard  your  kidnies 
with  bacon,  arid  fet  them  before  the  fire  in  a tin  oven  •,  when 
the  rumps  are  tender,  rub  them  over  with  the  yolk  of  an  egg, 
a little  chyan  and  grated  nutmeg,  fkim  the  fat  off  the  gravy, 
put  it  in  a clean  tofling-pan,  with  three  ounces  of  boiled  rice, 
a fpoonful  of  good  cream,  a little  mufliroom-powder  or  catch- 
up, thicken  it  with  flour  and  butter,  and  give  it  a gentle  boil ; 
fry  your  rumps  a little  brown.  When  you  dilh  them  up,  lay 
them  round  on  your  rice,  fo  that  the  fmall  ends  may  meet  in 
the  middle,  and  lay  a kidney  between  every  rump.  Garnifli 
with  red  cabbage  or  barberries,  and  ferve  it  up.  It  is  a pretty 
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fide  or  corner  dilh.  Rnfald,  io6.  Farley^  io8.  Du  Pontf 
165. 

Mution  Rumps  d-la  hraife. 

Boil  fix  mutton  rumps  for  fifteen  minutes  in  water  j then 
take  them  out  and  cut  them  in  two,  and  put  them  into  a ftew- 
pan,  with  half  a pint  of  good  gravy,  a gill  of  white  wine,  an 
onion  ftuck  with  cloves,  and  a little  fait  and  chyan  pepper^ 
Cover  them  clofe,  and  ftew  them  till  they  are  tender.  Take 
them  and  the  onion  out,  and  thicken  the  gravy  with  a little 
butter  rolled  in  flour,  a fpoonful  of  browning,  and  the  juice 
of  half  a lemon.  Boil  it  up  till  it  is  fmooth,  but  not  too 
thick.  Then  put  in  your  rumps,  give  them  a top  or  two,  ^ 
and  difh  them  up  hot.  Garnifh  with  horfe-radifh  and  beet- 
root. For  variety,  you  may  leave  the  rumps  whole,  and 
lard  fix  kidnies  on  one  fide,  and  do  them  the  fame  as  the 
rumps,  only  not  boil  them,  and  put  the  rumps,  in  the  middle 
of  the  dilh,  and  kidnies  round  them,  with  the  fauce  over 
all.  The  kidnies  make  a pretty  fide  difh  of  themfelves.  Far- 
ley y 190. 

Fo  hnJJj  Mutton. 

Cut  your  mutton  in  little  bits  as  thin  as  you  can,  ftrew  3 
little  flour  over  it,  have  ready  fome  gravy  (enongh  for  fauce ) 
wherein  fweet  herbs,  onion,  pepper,  and  fait  have  been  boiled  ; 
ftrain  it,  put  in  your  meat,  with  a piece  of  butter  rolled  in 
flour,  and  a little  fait,  a fliallot  cut  fine,  a few  capers  and  ger- 
kins  chopped  fine  ; tofs  all  together  for  a minute  or  two  ; have 
ready  fome  bread  toafted  and  cut  into  thin  fippets,  lay  thena 
round  the  difli,  and  pour  in  your  haflu.  Gavnifli  your  dilh 
with  pickles  and  horfe-radifh. 

Note — Some  love  a glafs  of  red  wine  or  walnut  pickle.  You 
may  put  jufl  what  you  will  into  a halh.  If  the  fippets  are 
toafted,  it  is  better.  Cde,  105. 

Another  ^uay. 

Cut  mutton  in  flices,  put  a pint  of  gravy  or  broth  into  a- 
tofling-pan,  with  one  fpoonful  of  mulhroom  catchup,  and  one 
of  browning;  flice  in  an  onion,  a little  pepper  and  fait,  put  in 
over  the  fire,  and  thicken  it  with  flour  and  butter ; when  it 
boils,  put  in  your  mutton,  keep  lhaking  it  till  it  is  thoroughly 
hot,  put  it  into  a loup-clilh,  and  ferve  it  up.  Cole^  106. 

To  haJJj  cold  Mutton 

Cut  your  mutton  with  a very  fliarp  knife  in  very  little  bits, 
as  thin  as  pofiible ; tlieii  boil  the  bones  with  an  onion,  a little 
fweet  herbs,  a blade  of  mace,  a very  little  whole  pepper,  a little 
fait,  a piece  of  cruft  toafted  very  crifp  ; let  it  boil  till  there  is 
jufl:  enough  for  fauce,  Itrain  it,  and  put  it  into  a fauce-pan, 

I' ilk  a piece  of  butter  rolled  in  flour  ; put  in  the  meat ; when 

it 
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It  is  very  hot,  if.  is  enough.  Seafon  with  pepper  and  fait. 
Have  ready  fome  thin  bread  toaftod  brown,  cut  throe-corner 
ways,  lay  tliem  round  the  difli,  and  pour  in  the  hafh.  As  to 
walnut-pickle,  and  all  forts  of  pickle*?,  you  muft  put  in  ac- 
cording to  your  fancy.  GiU'nilh  with  pickles.  Some  love  a 
fmall  onion  peeled,  cut  very  fmali,  and  done  in  the  hafh.  Or 
you  may  ule  made  gravy,  if  you  have  Bottime  to  boil  the  bones. 
GlnJJey  1 19. 

Oxford  John. 

Take  a ftale  leg  of  mutton,  cut  it  in  as  thin  collops  as  you 
pofiibly  can,  tjfce  out  all  the  fat  llnews,  feafon  them  with  mace, 
pepper,  and  fait ; ftrew  among  them  a little  hired  parfley, 
thyme,  and  two  or  three  fliallots ; put  a good  lump  of  butter 
into  a Ifew-pan.  When  it  is  hot,  put  in  all  your  collops,  keep 
flirring  them  with  a wooden  fpoon  till  they  are  three  parts 
done,  then  add  half  u pint  of  gravy,  a little  juice  of  lemon, 
thicken  it  a little  with  flour  and  butter,  let  them  fimmer  four 
or  five  minutes,  and  they  will  be  quite  enough.  If  you  let 
them  boil,  or  have  them  ready  baore  you  want  them,  they 
will  grow  hard.  Serve  them  up  hot,  with  fried  bread  cut  io 
•dice,  over  and  round  them.  Ranald,  lob*.  Farleyy  1 13. 

A Hodge-podge  of  Mutton. 

Cut  a neck  or  loin  of  mutton  into  fleaks,  take  off  all  the 
fat,  then  put  the  fleaks  into  a pitcher,  with  lettuce,  turnips, 
carrots,  two  cucumbers  cut  in  quarters,  four  or  five  onions, 
•and  pepper  and  fait ; you  mufl  not  put  any  water  to  it,  and 
flop  the  pitcher  very  clofe  ; then  fet  it  in  a pan  of  boiling  water, 
let  it  boil  four  hours,  keep  .the  pan  fupplied  with  frclli  boiling 
water  as  it  wafles.  Oaky  107. 

Mvtion  Outlets  Loved s fafjion. 

Make  the  cutlets  pretty  tliick,  lard  them  with  ham  and  bacon, 
then  give  them  a few  turns  in  a little  butter,  chopped  parfley, 
and  a little  winter  favory ; then  put  them  in  a flew-pan,  with 
fmall  bits  of  ham,  fliced  onions,  carrots,  and  parfnips,  which 
you  firft  give  a fry  in  oil  or  butter  j add  a glafs  of  w’hitewir.e 
and  a little  cullis.  When  done,  Ikim  the  fauce,  and  ferve  with 
all  the  roots  and  ham.  Dalrympley  125. 

Mutton  Cutlets  en  Surtouty  or  in  Difgufe. 

Cut  cutlets  in  the  common  way,  and.  fimmer  them  with  broth 
,to  about  three  parts,  with  a faggot  of  1 weet  herbs  5 reduce  the 
fauce  till  no  more  remains  than  what  will  bathe  the  cutlets  j 
garnifh  them  with  force  meat  round,  made  of  fillet  of  veal, 
fuet,  chopped  parfley,  fhallots,  pepper  and  fait,  and  bread- 
crumbs foaked  in  cream,  all  being  well  pounded ; add  three 
yolks  of  eggs,  then  bade  your  cutlets  with  eggs  and  bread- 

’ G 3 crumbs ; 
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crumbs  j bake  in  the  oven  till  of  a good  colour  j ferve  with 
con-fomme  fauce,  gravy,  See.  Clermont^  133. 

Mutton  Chops  in  Difgtiife. 

Take  as  many  mutton  chops  as  you  want,  rub  them  with 
pepper,  fait,  nutmeg,  and  a little  parfley  ; roll  each  chop  in 
half  a fheet  of  white  paper,  well  buttered  on  the  infide,  and 
rolled  on  each  and  clofe.  Have  fome  hog’s-lard,  or  beef- 
dripping, boiling  in  a ftew-panj  put  in  the  fteaks,  fry  them  of 
a fine  brown,  lay  them  in  your  difli,  and  garnifh  with  fried 
parfley ; throw  fome  all  over,  have  a little  good  gravy  in  a cup, 
but  take  care  you  do  not  break  the  paper,  nor  have  any  fat  in 
the  difh ; but  let  them  be  well  drained. 

To  broil  Mutton  Steaks. 

Cut  your  fieaks  half  an  inch  thick ; when  your  gridiron  is, 
hot,  rub  it  with  frefh  fuet,  lay  on  your  fleaks,  keep  turning 
them  as  quick  as  poffible  \ if  you  do.  not  take  great  care,  tl.e  fat 
that  drops  from  them  will  fmoak  them-  When  they  are 
enough,  put  them  into  a hot  difh,  rub  them  well  with  butter, 
flice  a fhallot  very  thin  into  a fpoonful  of  water,  pour  it  on 
them  with  a fpoonful  of  mufhroom  catchup  and  fait  j ferve 
them  up  hot.  Raffald^  7 1 . 

Mutton  Jleaks  baked. 

Cut  a loin  of  mutton  into  fteaks,  feafon  them  with  pepper 
and  fait,  butter  a difh  and  lay  them  in  j take  a quart  of  milk, 
fix  eggs  well  beat,  and  four  fpoonfuls  of  flour  ; beat  the  flour 
and  eggs  together  in  a little  milk,  and  then  put  the  reft  to  it ; 
put  in  fome  beaten  ginger  and  fait,  pour  it  oyer  the  fteaks, 
and  fend  it  to  table.  Half  an  hour  will  bake  it.  Mafotiy  167. 

Sheeps^  Tongues  Provence  fajhion. 

Fry  fliced  onions  in  butter ; when  half  done,  add  a little 
flour,  chopped  parfley,  a clove  of  garlick,  pepper  and  fait,  a 
little  cuHis,  and  a glafs  of  white  wine  ; let  it  ftew  till  the  onions 
are  done,  then  add  as  many  fplit  tongues  (being  ready  boiled)  as 
you  think  proper;  ftew  them  a quarter  of  an  hour  in  the 
fauce  ; ferve  all  together.  Garnifh  the  difo  with  fried  bread. 
Dalrympky  117. 

Sheeps'  Tongues  Royal  fajhion. 

Boil  as  the  former ; then  lard  them  quite  through  ; mari- 
nade them  an  hour  in  a little  pepper  and  fait,  chopped  parfley, 
fhallots,  and  mufhrooms  ; put  a few  dices  of  lard  under  and 
over,  add  a little  gravy,  a glafs  of  white  wine,  with  all  the 
feafonings.  When  done,  take  out  the  dices  of  lard,  fkim 
the  fauce,  add  a little  cullis,  or  butter  rolled  in  flour,  the  juice 
of  half  a lemon,  and  ferve  it  upon  the  tongues.  Dalrymplcy 
118. 

Sheeps' 
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Sheeps'  Tongues  plain  Family  fajlsion. 

Split  ready  boiled  tongues  in  two ; marinade  in  melted 
butter,  pepper  and  fait,  chopped  parfley,  and  fliallots ; roll 
them  in  bread-crumbs,  and  broil  them  flowly;  fcrve  them 
with  a fauce  made  of  a fpoonful  of  vinegar,  a bit  of  butter 
rolled  in  flour  and  broth  grated  nutmeg,  and  chopped  fhal- 
lots  ; reduce  the  fauce,  and  ferve  it  under  the  tongues.  Du 
Polity  I I 6. 

Sheeps'  Trotters  of  different  faJJmn. 

When  well  fcalded,  boil  them  in  water  till  you  can  take 
out  the  great  bone ; then  fplit  and  clean  them  properly  j boU 
them  again  till  they  are  very  tender,  and  drefs  them  in  what 
manner  you  pleafc,  either  as  a fricaflee,  or  with  a culli? 
fauce,  &c.  taking  care  to  make  the  fauce  relilhing.  Clermont^ 
129. 

Sheeps'  Trotters  fried  in  pajle. 

The  trotters  being  firfl;  brazed  or  ftewed,  bone  them  with- 
out cutting  them  ; roll  them  in  good  force-meat,  then  dip  them 
in  thick  batter  made  of  flour,  white  wine,  one  egg,  and  a little 
oil,  pepper,  and  fait  j fry  them  of  a good  colour,  and  garnifh 
with  fried  parfley. 

Sheeps'  Trotters  Afpic. 

Afpic  is  a fharp  fauce  or  jelly,  wherein  is  commonly  ufed 
elder  or  tarragon  vinegar,  chopped  parfley,  fhallots,  tarragon 
leaves,  pepper  and  filt,  oil,  muftard,  lemon,  any  forts  of  cold 
meat.  Poultry  or  game  may  be  ferved  in  afpic,  either  hot  or 
cold.  Dalrympky  i22. 


G4  CHAP 


( 33  ) 


Chap.  VI.— MADE  DISHES  OF  LAMB. 

To  drefs  a Lands  s Head. 

Boil  the  head  and  pluck  tender,  but  do  not  let  the  liver  be 
too  much  done.  Take  the  head  up,  hack  it  crofs  and 
crofs  with  a knife,  grate  foihe  nutmeg  over  it,  and  lay  it  in  a 
dilh  before  a good  fire ; then  grate  foinc  crumb's  of  bread,  fome 
fweet  herbs  rubbed,  a little  lemon-peel  chopped  fine,  a very 
little  pepper  and  fait,  and  balte  it  with  a little  buttery  then 
throw  a little  flour  over  it,  and  juft  as  it  is  done  do  the  fame, 
bafte  it  and  dredge  it.  Take  half  the  liver,  the  lights,  the  heart 
and  tongue,  chop  them  very  fmall,  with  fix  or  eight  fpoonfuhs 
of  gravy  or  water ; firft  fliake  fome  flour  over  the  meat,  and 
ftir  it  together,  then  put  in  the  gravy  or  water,  a good  piece  of 
butter  rolled  in  a little  flour,  a little  pepper  and  fait,  and  what 
runs  from  the  head  in  the  dilh  ; fimmer  all  together  a few  mi- 
nutes, and  add  half  a fpoonful  of  vinegar ; pour  it  into  your 
djlh,  lay  the  head  in  the  middle  of  the  mince-meat,  have  ready 
the  other  half  of  the  liver  cut  thin,  with  fome  flices  of  bacon 
broiled,  and  lay  round  the  head.  Garnifh  the  dilh  with  lemon, 
and  fend  to  table.  GlaJJe,  27. 

Lamb’s  Head  and  Purtenances. 

Skin  the  head  and  fplit  it,  take  the  black  part  out  of  the  eyes, 
then  wafli  and  clean  it  exceeding  ^yell,  lay  it  in  warm  water  till 
it  looks  white,  wafh  and  clean  the  purtenance,  take  OS'  the  gall, 
and  lay  them  in  water  j boil  it  half  an  hour,  then  mince  your 
heart,  liver,  and  lights,  very  fmall;  put  the  mince  meat  in  a 
tofling-pan,  with  a quart  of  mutton  gravy,  a little  catchup,  pep- 
per and  fait,  half  a lemon  ; thicken  it  with  flour  and  butter,  a 
fpoonful  of  good  cream,  and  juft  boil  it  up.  When  your  head 
is  boiled,  rub  it  over  with  the  yolk  of  an  egg,  ftrew  over  it 
bread-crumbs,  a little  flired  parfley,  pepper,  and  fait ; thicken  it 
well  with  butter,  and  brown  it  before  the  fire,  or  with  a fala- 
mander;  put  the  purtenance  on  your  dilh,  and  lay  the  head 
over  it.  Garnifh  with  lemon  or  pickle,  and  ferve  it  up.  Raf- 
fdkU  lop*  Farley^  (without  any  material  alterations,)  113. 

Lamb's  Heady  Pontiff  Sauce. 

Take  a lamb’s  head,  about  three  parts  boiled,  chop  fome 
muflirooms,  and  fat  livers  cut  in  dice  ; put  them  in  a ftew- 
pan  with  a little  cullis  and  white  wine,  a faggot  of  fweet  herbs, 
a little  chopped  fhallot,  pepper  and  fait ; cut  the  tongue  in 
dice,  which  you  mix  with  the  fauce;  then  take  the  brains  out 
of  the  head,  and  put  it  in  the  ragoo  or  fauce  ; cover  it  over  with 
the  brains  in  flices;  bafte  them  with  a little  of  the  fauce, 

' bread" 
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bread-crumbs,  and  melted  butter ; bake  in  the  oven  till  of  a 

good  colour  i ferve  with  Pontiff  Sauce.  Daltymple^  166. 

\ _ 

ToJlfW  a Lamb's  Head. 

In  order  to  flew  3 lamb’s  head,  wafli  it  and  pick  it  very 
clean.  Lay  it  in  water  for  an  hour,  take  out  the  brains,  and 
with  a fharp  knife  carefully  extract  the  bones  and  the  tongue  j 
but  be  careful  to  avoid  breaking  the  meat.  Then  take  out  the 
eyes.  Take  two  pounds  of  veal,  and  two  pounds  of  beef  fuer, 
a very  little  thyme,  a good  piece  of  lemon-peel  minced,  a nut- 
meg  grated,  and  two  anchovies.  Having  chopped  all  thefe 
well  together,  grate  two  flale  rolls,  and  mix  all  with  the  yolks 
of  four  eggs.  Save  enough  of  this  meat  to  make  about  twenty 
balls.  Take  half  a pint  of  frefla  muflirooms,  clean  peeled  and 
walhed,  the  yolks  of  il.x  eggs  chopped,  half  a pint  of  oyfters 
clean  wafhed,  or  pickled  cockles.  JMix  all  thefe  together  5 but 
firft  flew  your  oyllers,  and  put  to  them  two  quarts  of  gravy, 
with  a blade  or  two  of  mace.  Tie  the  head  with  packthread, 
cover  it  clofe,  and  let  it  ftew  two  hours.  While  this  is  doing, 
beat  up  the  brains  with  fome  lemon-peel  cut  fine,  a little  chop- 
ped parfley,  half  a nutmeg  grated,  and  the  yolk  of  an  egg.  Fry 
the  brains  in  little  cakes  in  boiling  dripping,  and  fry  the  balls, 
and  keep  them  both  hot.  Take  half  an  ounce  of  truffles  and 
morels,  and  flrain  the  gravy  the  head  was  ftewed  in.  Put  to 
jt  the  truffles  and  morels,  and  a few  muflxrooms,  and  boil  all 
together ; then  put  in  the  red  of  the  brains  that  are  not  fried, 
and  ftew  them  together  for  a minute  or  two.  Pour  this  over  the 
head,  lay  the  fried  brains  and  balls  round  it,  and  garnifh  with 
lemon.  Farley,  63. 

' Lamb's  Head  Conde  fajlmn. 

Take  a lamb’s  head,  being  done  in  a white  braze;  ferve  with 
a fauce  made  of  verjuice,  three  yolks  of  eggs,  pepper,  fait,  and 
a piece  of  butter,  fcalded  chopped  parfley,  and  a little  nutmeg, 
if  agreeable ; make  thefe  articles  in  a liafon  without  boiling, 
and  ferve  upon  the  head.  Clermcnt,  174. 

Lo  force  a Leg  of  Lamb, 

Carefully  take  out  all  the  meat  with  a fharp  knife,  and  leave 
the  fldn  whole,  and  the  fat  on  it.  Make  the  lean  you  cut  out 
into  a force-meat,  thus : — To  two  pounds  of  meat  add  two 
pounds  of  beef  fuet  cut  fine,  and  beat  it  in  a marble  mortar 
till  it  is  very  fine  ; take  away  all  the  flcin  of  the  meat  and  fuet, 
and  then  mix  it  with  four  fpoonfuls  of  grated  bread,  eight  or 
ten  cloves,  five  or  fix  large  blades  of  mace  dried  and  beaten  fine, 
half  a large  nutmeg  grated,  a little  pepper  and  fait,  a little  le- 
mon-peel cut  fine,  a very  little  thyme,  fome  parfley,  and  four 
eggs.  Mix  all  together,  put  it  into  the  fkin  again  juft  as  it  was. 
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in  the  fame  fhape;  few  it  up,  roaft  it,  and  bafte  it  with  butter. 
Cut  the  loin  into  fteaks,  and  fry  it  nicely ; lay  the  leg  on  the 
difh,  and  the  \ojn  round  it,  with  ftewed  cauliflowers  all  round 
upon  the  loin ; pour  a pint  of  good  gravy  into  the  difh,  and 
fend  it  to  table.  If  you  do  not  like  the  cauliflower,  it  may  be 
omitted.  G4^,  31.  Ma/oti,  I'jo.  Farley ^ 

To  boil  a Leg  of  Lamby  and  Loin  fried. 

Cut  your  leg  from  the  loin,  boil  the  leg  three  quarters  of  an 
hour,  cut  the  loin  in  handfome  fteaks,  beat  them  with  a cleaver, 
and  fry  them  a good  brown ; then  ftew  them  a little  in  ftrong 
gravy;  put  your  leg  on  the  difh,  and  lay  your  fteaks  round  it ; 
pour  on  your  gravy,  lay  round  lumps  of  ftewed  fpinach  and 
crifped  parfley  on  every  fteak.  Send  it  to  the  table  with  goofe-* 
berry  fauce  in  a boat.  Rajfaldy  108. 

Another  way. 

Let  the  leg  be  boiled  very  white.  An  hour  will  do  it.  Cut 
the  loin  into  fteaks,  dip  them  into  a few  crumbs  of  bread  and 
egg,  fry  them  nice  and  brown,  boil  a good  deal  of  fpinach  and 
lay  in  the  difh  ; put  the  leg  in  the  middle,  lay  the  loin  round  it, 
cut  an  orange  in  four,  and  garnifh  the  difh,  and  have  butter  in 
a cup.  Some  like  the  fpinach  boiled,  then  drained,  put  into  a 
fauce-pan  with  a good  piece  of  butter,  and  ftewed.  Glajfe,  3 1 ♦ 

To  fry  a Loin  of  Lamb. 

Cut  your  Iamb  into  chops,  rub  it  over  on  both  lides  with  the 
yolk  of  an  egg,  and  fprinklc  fome  bread  crumbs,  a little  parfley, 
thyme,  marjoram,  and  winter  favory,  chopped  very  fine,  and  a 
little  lemon-peel  chopped  fine ; fry  it  in  butter  of  a nice 
light  brown,  and  fend  it  up  in  a difh  by  itfelf.  Garnifla  with  a 
good  deal  of  fried  parfley.  Cole^  1 

Fo  ragoo  a Fore-quarter  of  Lamb. 

Cut  off  the  knuckle-bone,  take  off  the  fldn,  lard  it  all  over 
with  bacon,  and  fry  it  of  a nice  light  brown,  then  put  it  in  a 
ftew-pan,  and  juft  cover  it  with  mutton  gravy,  a bunch  of  fweet 
herbs,  fome  pepper,  fait,  beaten  mace,  and  a little  wdiole  pep- 
per ; cover  it  elefe,  and  let  ftew  for  half  an  hour ; pour  out 
the  liquor,  and  take  care  to  keep  the  lamb  hot ; ftrain  off  the 
gravy,  and  have  ready  half  a pint  of  oyfters  fried  brown,  pour 
all  the  fat  from  them,  add  them  to  the  gravy,  with  two  fpoon-t 
fuls  of  red  wine,  a few  mufhrooms,  and  a bit  of  butter  rolled 
in  flour  ; boil  all  together,  with  the  juice  of  half  a lemon  ; lay 
the  lamb  In  the  difh,  and  pour  the  fauce  over  it.  Mafon^  173, 

Mrs.  Glajfe  has  a receipt  very  much  refembling  the  above,  in 

page  53- 

To  force  a Hind-quarter  of  Houfe  Lamb, 

Cut  off  the  flank,  and  with  a knife  raife  the  thick  part  of 
the  meat  from  the  bone.  Make  a force-meat  with  fome  fuet,  a 

few 
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few  fcalded  oyfters  cut  fmall,  fome  grated  bread,  a little  beaten 
mace,  pepper  and  fait,  mixed  up  with  the  yolks  of  two  eggs  j 
ftuffit  with  this  under  where  the  meat  is  raifed  up,  and  under  the 
kidney.  Let  it  be  half  roafted,  then  put  it  in  a large  ftew-pan, 
with  a quart  of  mutton  gravy ; cover  it,  and  let  it  ftew  very 
gently.  When  it  is  enough,  take  it  up  and  keep  it  hot,  ikim 
off  the  fat,  and  ftrain  the  gravy  j add  to  it  a glafs  of  Madeira, 
one  fpoonful  of  walnut  catchup,  half  a lemon,  a little  chyan,  half 
^ pint  of  ftevyed  oyfters,  with  a piece  of  butter  rolled  in  flour  ; 
pour  it  over  the  lamb.  MafQti^  173. 

Two  Hind  (quarters  of  Lamh  with  Spinach, 

Take  your  two  quarters  of  lamb,  trufs  your  knuckles  in 
nicely,  and  lay  it  in  foak  two  or  three  hours  in  fome  milk,  co- 
riander feed,  a little  fait,  two  or  three  onions,  and  parfley  ; put 
it  in  but  little  boiling  water,  fkim  it  well,  put  in  fome  flour  and 
water  well  mixed,  a lemon  or  two  pared  and  fliced,  a bit  of  fuet, 
and  a little  bunch  of  onions  and  parfley ; ftir  it  well  from  the 
bottom,  and  boil  it  gently,  and  thefe  ingredients  will  make  it  as 
white  as  a curd,  Prepare  your  fpinach  as  for  the  ham  with  this 
difference — inftead  of  cullis  with  that  feafoning,  put  to  it  about 
a pint  of  cream,  a bit  of  butter  mixed  with  flour,  a little  pepper, 
fait,  and  nutmeg  *,  ftir  it  over  a flow  ftove  till  it  is  of  a nice  con-' 
flftence,  fqueeze  in  the  juice  of  a lemon,  pour  it  into  the  difh, 
and  lay  your  lamb  upon  it,  after  draining  it  from,  fat  and  water, 
and  take  off  any  of  your  feafonings  that  may  chance  to  hang 
to  it. 

A neck  of  veal  is  frequently  done  in  the  fame  way,  taking 
the  chine-bone  off,  and  trimming  it  neatly.  Verraly  53. 

To  force  a Hind-quarier  of  Lamh, 

Take  a hind-quarter  and  cut  off  the  fliank,  raife  the  thick  part 
of  the  fleih  from  the  bone  with  a knife,  ftuff  the  place  with 
white  force-meat,  and  ftuff  it  under  the  kidney;  half  roaft  it, 
then  put  it  in  a tofiing-pan,  with  a quart  of  mutton  gravy ; co- 
ver it  clofe  up,  and  let  it  ftew  gently.  When  it  is  enough,  take 
it  up,  and  lay  it  in  your  difh,  fkim  the  fat  off  the  gravy,  and 
ftrain  it ; then  put  in  a glafs  of  Madeira  wine,  one  fpoonful  of 
walnut  catchup,  two  of  browning,  half  a lemon,  a little  chyan, 
half  a pint  of  oyfters ; thicken  it  with  a little  butter  rolled  in 
flour ; pour  your  'gravy  hot  on  your  lamb,  and  ferve  it  up. 
Raffaldy  109. 

To  bake  Lamh  and  Rice, 

Take  a neck  or  loin  of  lamb,  half  roaft  it,  take  it  up,  cut  It 
into  fteaks,  then  take  h If  a pound  of  rice  boiled  in  a quart  of 
water  ten  minutes,  put  it  into  a quart  of  good  gravy,  with  two 
or  three  blades  of  mace,  and  a little  nutmeg.  Do  it  over  a 
ftove  or  flow  fire  till  the  rice  begins  to  be  thick ; then  take  it 
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off,  ftir  In  a pound  of  butter,  and  when  that  Is  quite  melted* 
ffir  in  the  yolks  of  fix  eggs,  firfi:  beat ; then  take  a difii  and 
butter  it  all  over;  take  the  lleaks  and  put  a little  pepper  and 
fait  over  them  ; dip  them  in  a little  melted  butter,  lay  them 
into  the  difh,  pour  the  gravy  which  comes  out  of  them  over 
them,  and  then  the  rice ; beat  the  yolks  of  three  eggs,  and  pour 
all  over ; fend  it  to  the  oven,  and  bake  it  better  than  half  au 
hour.  Glajfey^i, 

Mrs.  MafoTiy  in  page  72  of  the  Lady’s  Alliffant.  has  the 
above  receipt,  with  only  a little  variation  of  the  language. 

Shoulder  of  Lamb  neighbour  fafhion. 

Prepate  the  flioulder  as  the  preceding ; make  a force  meat  of 
roafted  fowls,  calf’s  udder  or  fuet,  bread  crumbs  foaked  in 
cream„  chopped  parfley,  fliallots,  pepper,  fait,  and  four  yolks 
of  eggs ; then  fill  the  Ihoulder  wdth  it,  and  make  it  as  round  as 
poffible;  fallen  it  well,  that  the  force-meat  may  not  get  out; 
then  lard  it,  and  flew  it  in  broth,  with  a faggot  of  fweet  herbs. 
When  done,  ftrain  the  fauce  through  a lawn  fieve,  reduce  it  tQ 
z glaze,  and  glaze  the  larded  part.  Serve  with  wliat  fauce  or 
ragoo  you  pleafe.  Co/oy  116. 

Latnbs'  Sweetbreads. 

Blanch  yom*  fweetbreads,  and  put  into  cold  water  a while,  put 
them  into  a ftew-pan  with  a ladle  of  broth,  with  pepper,  fait,  -a, 
fmall  bunch  of  green  onions  and  parfley,  and  a blade  of  mace  *, 
ftir  in  a bit  of  butter  with  flour,  and  flew  all  about  half  an 
hour.  Make  ready  a liafon  of  two  or  three  eggs  and  cream, 
W'ith  a little  minced  parfley  and  nutmeg  ; put  in  tops  of  afpa- 
ragus  that  you  are  to  have  ready  boiled,  and  pour  in  your  liafon, 
and  take  care  it  does  not  curdle  ; add  fome  juice  of  lemon  or 
orange,  and  fend  it  to  table.  You  may  make  ufe  of  peas, 
young  goofeberries,  or  kidney  beans  for  this,  and  all  make  a 
pretty  difli.  Verraly  1 1 8. 

Lo  drefs  a D 'i/Ij  of  Lambs'  Bits. 

Skin  the  ftones  and  fplit  them,  lay  them  on  a dry  cloth  with 
the  fweetbreads  and  liver,  and  dredge  them  well  with  flour, 
and  fry  them  in  boiling  lard  or  butter  a light  brown  *,  then  lay 
them  on  a fieve  to  drain ; fry  a good  quantity  of  parfley,  lay 
your  bits  on  the  difh,  and  the  parfley  in  lumps  over  it.  Pour 
melted  butter  round  them.  Raffaldy  2'?>z.  113. 

Lamb  Chops  eti  Cafarole. 

Having  cut  a loin  of  lamb  into  chops,  put  yolks  of  eggs  on 
both  fides,  and  flrew  bread  crumbs  over  them,  with  a little 
cloves  and  mace,  pepper  and  fait,  mixed ; fry  them  of  a nice 
light  brown,  and  put  them  round  in  a difli,  as  clofe  as  you  can  *, 
leave  a hole  in  the  middle  to  put  the  following  fauce  in : — all 

forts 
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forts  of  fweet  herbs  and  parfley  chopped  fine,  ftewed  a little  in 
fome  good  thick  gravy.  Garnifli  with  fried  parfley.  GlaJJe^ 
5^.  MafoHyi']'!,  Farley  y 114. 

Lamb  Chaps  larded. 

Cut  the  heft  end  of  a neck  of  lamb  in  chop>s,  and  lard  one 
fide ; feafon  them  with  beaten  cloves,  mace,  and  nutmeg,  a 
little  pepper  and  fait ; put  them  into  a ftew-pan,  the  larded  lide 
uppermoft  •,  put  in  half  a pint  of  gravy,  a gill  of  white  wine,  an 
onion,  a bundle  of  fweet  herbs,  flew  them  gently  till  tender; 
take  thc'chops  out,  Ikim  the  fat  clean  ofF,  and  take  out  the  onion 
and  fweet  herbs  ; thicken  the  gravy  with  a little  butter  rolled  in 
flour;  add  a fpoonful  of  browning,  a fpoonful  of  catchup,  and 
one  of  lemon-pickle.  Boil  it  up  till  it  is  fmooth,  put  in  the 
chops,  larded  fide  down,  flew  them  up  gently  for  a minute  or 
two  ; take  the  chops  out,  and  put  the  larded  fide  uppermofl  in 
the  difli,  and  the  fauce  over  them.  Garniflx  with  lemon,  and 
pickles  of  any  fort.  You  may  add  truffles  and  morels,  and 
pickled  mulhrooms,  in  the  fituce,  if  you  pleafe  ; or  you  may  do 
the  chops  without  larding.  Coley  1 17. 

Grafs  Lamb  Steaks. 

Pepper  and  fait  them,  fry  them.  When  enough,  lay  them  in 
a difh,  pour  out  the  butter,  flxake  a little  flour  into  the  pan,  pour 
in  a little  beef  broth,  a little  catchup  and  walnut-pickle ; boll 
this  up,  flirring  it ; put  in  the  fleaks,  and  give  them  a fhake 
round.  Colcy  118. 

Houfe  Lamb  Steaks.  » 

Seafon  them  with  pepper,  fait,  nutmeg,  grated  lemon-peel, 
and  parfley  chopped  (but  dip  them  firfl  in  egg);  fry  them  quick, 
thicken  fome  good  gravy,  add  a very  little  red  wine,  catchup, 
and  fome  oyfters  ; boil  thefe  together,  put  in  the  fleaks ; juft 
heat  them.  Palates  may  be  added  ftewed  tender,  force-meat 
balls,  and  hard  eggs. 

N.  B.  It  is  a very  good  difli,  and  covenient,  when  poultry 
are  dear.  Mafon,i']i, 

To  fry  a Neck  or  Loin  of  Lamb. 

Cut  it  into  thin  fleaks,  beat  them  with  a rolling-pin,  fry  them 
in  half  a pint  of  ale,  feafon  them  with  a little  fait,  and  cover 
them  clofe.  When  enough,  take  them  out  of  the  pan,  lay 
them  in  a plate  before  the  fire  to  keep  hot,  and  pour  all  out  of 
the  pan  into  a bafon  ; then  put  in  half  a pint  of  white  wine,  a 
few  capers,  the  yolks  of  two  eggs  beat,  with  a little  nutmeg  and 
a little  fait;  and  to  this  the  liquor  they  were  fried  in,  and  keep 
flirring  it  one  way  all  the  time  till  it  is  thick,  then  put  in  the 
lamb,  keep  fliaking  the  pan  for  a minute  or  two,  lay  the  fleaks 
in  the  difli,  pour  the  fauce  over  them,  and  have  fome  parfley  in 

a plate 
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a plate  before  the  fire  to  crifp.  Garnifh  your  difh  with  that 
and  lemon.  Glajfe^  5 3 . 

Lambs'  Ears  noith  Sorrel. 

In  London  fuch  things  as  thefe,  or  calves’  ears,  tails,  or  the 
cars  of  fheep,  ready  for  ufe,  or  perhaps  in  fome  other  great  niar- 
kets,  are  always  to  be  had  of  the  butchers  or  tripemen. 

About  a dozen  of  lamb’s  ears  will  make  a fmall  difh,  and  they 
muft  be  ftewed  tender  in  a braze  ; take  a large  handful  of  for- 
rel,  chop  it  a little*  and  flew  it  in  a fpoonful  of  broth  and  a 
morfel  of  butter ; pour  in  a fmall  ladle  of  cullis,  a little  pepper 
and  fait,  and  nutmeg;  flew  it  a few  minutes,  and  difh  up  the 
cars  upon  it,  nicely  twifted  up.  F ?rraly  119. 

Lambs'  Rumps  fried  of  a bright  colour. 

The  rumps  being  brazed  or  boiled,  make  a light  batter  of 
flour,  one  egg,  a little  fait,  white  wine,  and  a little  oil ; fry 
them  of  a good  colour,  and  ferve  with  fried  parfley  round.  You 
may  alfo  put  them  to  any  fauce  you  think  proper,  being  firft 
brazed  or  boiled,  Clermont^  179. 
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To  barbecue  a Pijr. 

Dress  a pig  of  ten  weeks  old  as  if  it  were  to  be  roafled ; 

make  a force-meat  of  tvro  anchovies,  fix  fa ge-ledves,  and 
the  liver  of  the  pig,  all  chopped  veryfmall;  then  put  them  into 
a marble  nmrtar,  with  the  crumb  of  half  a penny  loaf,  fotir 
ounces  of  butter,  half  a tea-l’poonful  of  chyan  pepper,  and  half 
a pint  of  red  wine  ; beat  them  all  together  to  a pafte,  put  it 
in  your  pig's  belly,  and  few  it  up ; lay  your  pig  down  at  a good 
diftance  before  a large  brilk  fire,  finge  it  well,  ptit  in  your  drijjj- 
ping-pan  three  bottles  of  red  wine,  bafie  it  with  th-e  wine  all 
the  time  it  is  roafting.  When  it  is  half  roafied,  put  under 
your  pig  two  penny  loaves  *,  if  you  have  not  wine  enough,  put 
in  more.  When  your  pig  is  near  enough,  take  the  loaves  and 
fiauce  out  of  your  dripping-pan,  put  to  the  fauce  one  anchovy 
chopped  fmall,  a bundle  of  Iweet  herbs,  and  half  a lemon.  Boil 
it  a few  minutes,  then  draw  your  pig,  put  a fmall  lemon  or  ap- 
ple in  the  pig’s  mouth,  and  a leaf  on  each  fide;  ftrain  your 
iauce,  and  pour  it  on  them  boiling  hot ; lay  barberries  and  ilices 
of  lemon  round  it,  and  fend  it  up  whole  to  table.  It  is  a grand 
bottom  dilh.  It  will  take  four  hours  roafting.  iii, 

Farley^  with  the  alteration  of  a few  words,  1 14. 

Mrs.GlnJfey  page  67,  has  the  above  receipt,  with  only  this 
difference — Ihe  recommends  tw'o  bottles  of  port  and  one  of 
Madeira  for  balling.  Mn,  Rnffald  three  bottle§  of  port,  and 
no  Madeira- 

A nether  way. 

Take  a pig  of  nine  or  ten  weeks  old,  fcalded,  &c.  as  for  roaft- 
ing ; make  a Huffing  with  a few  fage  leaves,  the  liver  of  the  pig, 
and  two  anchovies  boned,  walhed,  and  cut  very  fmall ; put  them 
into  a mortar  with  lome  crumbs  of  bread,  a quarter  of  a pound 
of  butter,  a very  little  chyan  pepper,  and  half  a pint  of  Madeira 
wine  ; beat  them  to  pafte,  and  few  it  up  in  the  pig,  lay  it  down 
at  a great  diftance  to  a large  brilk  fire,  finge  it  well;  put  into 
the  dripping-pan  two  bottles  of  Madeira  wine,  and  bafte  it  well 
all  the  time  it  is  roafting.  When  it  is  half  roafted,  put  into 
the  dripping-pan  two  French  rolls.  If  there  is  not  wine  enough 
in  the  dripping-pan,  add  more.  When  the  pig  is  near  enough, 
take  the  rolls  and  fauce,  and  put  them  into  a fauce  pan  ; add  to 
them  one  anchovy  cut  fmall,  a bunch  of  fweet  herbs,  and  the 
juice  of  a lemon.  Take  up  the  pig,  put  an  apple  in  its  mouth, 
and  a roll  on  each  fide;  then  ftrain  the  fauce  over  it. 

Some  barbecue  a pig  of  fix  or  feven  months  old,  and  ftick 
blanched  almonds  all  over  it ; but  bafte  it  with  Madeira  in  the 
fame  manner.  Alafori,  1 85. 

T$ 
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To  drefs  a Pig  an  Pere  DuilUt. 

Cut  olT the  head,  and  divide  it  into  quarters  ; lard  them  •with 
bacon,  feafon  them  with  mace,  cloves,  pepper,  nutmeg,  and  fait. 
Lay  a layer  of  fat  bacon  at  the  bottom  of  a kettle,  lay  the  head 
- in  the  middle,  and  the  quarters  round  ; then  put  in  a bay-leaf, 
an  onion  fliced,  lemon,  carrots,  parfnips,  parfley,  and  chives;  ^ 
cover  it  again  with  bacon,  put  in  a quart  of  broth,  flew  it  over 
the  fire  for  an  hour,  and  then  take  it  up.  Put  your  pig  into  a 
flew-pan  or  kettle,  pour  in  a bottle  of  white  wine,  cover  it  clofe, 
and  let  it  flew  for  an  hour  very  foftly.  If  you  would  ferve  it 
cold,  let  it  fland  till  it  is  cold,  then  drain  it  well,  and  wipe  it 
that  it  may  look  white,  and  lay  it  in  a dilh  with  the  head  in  the 
middle  and  the  quarters  round  ; then  throw  fome  green  parlley 
all  over.  Or  any  one  of  the  quarters  is  a pretty  little  difli,  laid 
in  water  creffes.  If  you  would  have  it  hot,  whilfl  your  pig  is 
flowing  in  the  wine,  take  the  firft  gravy  it  was  ftewed  in,  and 
flrain  it,  fkim  off  all  the  fat,  then  take  a fweetbread  cut  into 
five  or  fix  flices,  fome  truffles,  morels,  and  muflirooms  ; flew' 
all  together  till  they  are  enough,  thicken  it  with  the  yolks  of 
two  eggs,  or  a piece  of  butter  rolled  in  flour ; and  when  your 
pig  is  enough,  take  it  out  and  lay  it  in  your  di Ih  ; put  the  wine 
it  was  ftewed  in  to  the  ragoo,  then  pour  all  over  the  pig,  and 
garnifh  with  lemon.  Mafon^  Ghtjfe^  66.  Farlcy^6']. 

A Pig  Matelot. 

Gut  and  fcald  your  pig,  cut  off  the  head  and  pettitoes,  then 
cut  your  pig  in  four  quarters,  put  them  with  the  head  and  toes 
into  cold  water ; cover  the  bottom  of  a flew-pan  with  flices  of 
bacon,  and  place  over  them  the  faid  quarters,  with  the  pettitoes 
and  the  head  cut  in  two.  Seafon  the  whole  with  pepper,  fait, 
thyme,  bay-leaf,  an  onion,  and  a bottle  of  white  wine ; lay  over 
more  flices  of  bacon,  put  over  it  a quart  of  water,  and  let  it 
boil.  Take  two  large  eels,  fkin  and  gut  them,  and  cut  them 
about  five  or  fix  inches  long.  When  your  pig  is  half  clone,  put 
in  your  eels,  then  boil  a dozen  of  large  craw-fifh,  cut  oft'  the 
clSEws,  and  take  off  the  fliells  of  the  tails  ; and  when  the  pig  and 
eels  are  enough,  lay  firft  your  pig  and  the  pettitoes  round  it,  but 
do  not  put  in  the  head  (it  will  be  a pretty  difh  cold) ; then  lay 
your  eels  and  craw-fifh  over  them,  and  take  the  liquor  they 
were  ftewed  in  ; Ikim  off  all  the  fat,  then  add  to  it  half  a pint 
of  ftrong  gravy,  thicken  with  a little  piece  of  butter  rolled  in 
flour,  and  a fpoonful  of  browning,  and  pour  over  it ; then  gar- 
niflr  with  craw-fifh  and  lemon  This  will  do  for  a firft  courfe, 
or  remove.  Fry  the  brains  and  lay  round,  and  all  over  the 
difli.  Colcy  121. 

Collared  Pig. 

Kill  a fine  young  roafting  pig,  drefs  oft'  the  hair  and  draw  It, 
and  wafn  it  clean ; rip  It  open  from  one  end  to  the  other,  and 

take 
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tAke  out  all  the  bones  •,  rub  it  all  over  with  pepper  and  fait,  a 
little  cloves  and  mace  beaten  line,  fix  fage  leaves  and  fweet 
herbs  chopped  fmall  *,  roll  up  your  pig  tight,  and  bind  it  with  a 
fillet ; fill  the  pot  you  intend  to  boil  it  in  with  foft  water,  a bunch 
of  1 weet  herbs,  Ibmei  pepper-corns,  fome  cloves  and  mace,  a 
handful  of  fait,  and  a pint  of  vinegaf  ^ wheh  the  liquor  boils, 
put  in  your  pig  j boil  it  till  it  is  tender  ; take  it  up,  and  when  it 
is  almoft  cold,  bind  it  over  again,  put  it  into  an  earthen  pan,  and 
pour  the  liquor  your  pig  was  boiled  in  over  it,  and  always  keep 
it  covered.  When  you  want  it,  take  it  out  of  the  pan,  untie  the 
fillet  as  far  as  you  want  to  cut  it,  then  cut  it  in  dices,  and  lay  it 
in  your  dilh,  Garnilh  with  parlley.  MafoUj  1^6. 

To  bake  a Pig. 

When  rieceflity  obliges  you  to  bake  a pig,  lay  it  in  a dilh, 
fiour  it  well  all  over,  and  rub  the  pig  over  with  butter.  Butter 
the  dilh  in  which  you  intend  to  piit  it,  and  put  it  in  the  oven. 
Take  it  out  as  foon  as  it  is  enough,  and  having  rubbed  it  over 
with  a butter  doth,  put  it  into  the  oVen  again  till  it  is  dry  j 
then  take  it  out,  lay  it  in  a dilh,  and  cut  it  up.  Ibke  off  the 
fat  from  the  dilh  it  was  baked  in,  and  fome  good  gravy  will  re- 
main at  the  bottom.  Add  to  this  a little  veal  gravy,  with  a 
piece  of  butter  rolled  in  flour,  and  boil  it  up ; put  it  into  the 
dilh,  with  the  brains  and  fage  in  the  belly.  Farley,  46. 

A Pig  in  Jelly. 

Cut  it  into  quaftefs,  and  lay  it  into  your  ftew-pan  ; put  in  one 
calf’s  foot,  and  the  pig’s  feet,  a pint  of  Rhenifh  wine,  the  juice 
of  four  lemons,  and  one  quart  of  watd,  three  or  four  blades  of 
mace,  two  or  three  cloves,  fome  fait,  and  a very  little  piece  of 
lemon-peel  •,  ftove  it,  or  do  it  over  a flow  fire  two  hours  5 then 
take  it  up,  lay  the  pig  into  the  dilh  you  intended  for  it,  then 
firain  the  liquor,  and  when  the  jelly  is  cold,  Ikim  off  the  fat, 
and  leave  the  fettling  at  the  bottom*  Beat  up  the  whites  of  fix 
eggs,  and  boil  up  with  the  jelly  about  ten  minutes,  and  put  it 
through  a bag  till  it  is  clear ; then  pour  the  jelly  over  the  pig, 
and  ferve  it  up  cold  in  the  jelly.  GlaJJe,  65. 

To  drefs  a Pig  like  a fat  Lamb. 

Take  a fat  pig,  cut  off  its  head,  flit  and  trufs  it  up  like  a 
lamb.  When  it  is  flit-  throilgh  the  middle  and  Ikinned,  par- 
boi  it  a little^  then  throw  fome  parfley  over  it,  roaft  it  and 
dredge  it.  Let  your  fauce  be  half  a pound  of  butter,  and  a 
pint  of  cream,  ilirring  it  all  together  till  it  is  fmooth ; then 
pour  it  over,  and  fend  it  to  table.  Gcle,  123* 

To  drefs  a Pig  the  French  way. 

Spit  your  pig,  lay  it  down  to  the  fire,  let  it  roaft  till  it  is  tho- 
roughly warm,  then  cut  it  off  the  fpit,  and  divide  it  into  twenty 
pieces.  Set  them  to  ftew  in  half  a pint  of  white  wine  and  a pint 
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of  ftrong  broth,  fealbned  with  grated  nutmeg,.pepper,two  onions 
cut  fmaU,  and  fome  ftriped  thyme.  Let  it  ftew  an  hour  ; then 
put  it  to  half  a pint  of  ftrong  gravy,  a piece  of  butter  rolled  in 
flour,  fome  anchovies,  and-  a fpoonful  of  vinegar  or  mufhroom- 
pickle.  When  it  is  enough,  lay  it  in  your  difh,  and  pour  the 
gravy  over  it ; then  garniflv  with  orange  and  lemon.  Cole^  123. 

To  drefs  Figs’  Pettitoes, 

Put  your  pettitbes  into  a fauce-pan  with  half  a pint  of  water,, 
a'blade  of  mace,  a Uttle  whole  pepper,  a bundle  of  Iweet  herbs, 
and '^an- onion.  Let  them  boil  five  minutes,  then  take  out  the 
liver,  lights,- and  heart,  mince  them  very  fine,  grate  a little  nut- 
meg over  thcn^>;^  and  fliake  a littlb  flour  on  them  ; let  the  feet 
do  till  they  are  tender,  then  rake  them  out  and  ftrain  the  li- 
c^uor,  put  all  together  with  a little  fait,  and  a piece  of  butter  as 
big  as  a walnut ; fhake  the  face-pan  often,  let  it  fimmer  five  or 
fix  minutes,  then  cut  fome  toafhed  fippets  and  lay  round  the 
difh  "j  lay  the  mince-meat  and  faucc  in  the  middle,  and  the  pet- 
titoes fplit  round  it.  You  may  add.  the  juice  of  half  a lemon,, 
or  a very  little  vinegar.  Cc/e,  123,. 

Ajiother  nvay.  . 

Boil  the  heartylir'er,  and  lights,  a few  minutes  (let  tlie  feet- 
do  till  tender) ; fhred  them,  take  a little  of  the  liquor  they  were 
boiled  in,  fome  pepper,  fait,  and  nutmeg,  a little  grated  lemon- 
peel  ; ftir  in  the  mince  with  a bit  of  butter  and  flour,  and  give 
it  a boil  up.  Serve  it  with  the  feet  fplit,  laid  on  the  top,,  and 
toafted  fippets.  Mafon,  iSy.- 

A ragoo  of  Figs’’  Feet  arid  Ears. 

Having  boiled  the  feet  and  ears,  fplit  the  feet  down  the  mid- 
dle, arid  cut  the  ears  in  narrow  flices.  Dip  them  in  butter  and 
fry  them  brown.  Put  a little  beef  gravy  in  a tofling-pan,  with 
a tea-fpoonful  of  lemon-pickle,  a large  one  of  muflrroom  catch- 
up, the  fame  of  browning,  and  a little' fult.  Thicken  it  with  a. 
lump  of  butter  rolled  in  flour,  and  put'  in  your  feet  and  ear  s 
Let  them  boil  gently,  and  when  tliey  are  enough,  lay  your  feet 
in  the  middle  of  the  difli,  and  the  ears  round  them  5 then  ftraim 
your  gravy,  pour  it  over  them,  and  garuilh- with  curled  parfley. 
Fairley^  79. 

Another'  way. 

Take  them  out  of  the  fauce,  fplit  them,  dip  them  in  egg,  then- 
in  bread-crumbs  and  chopped  parfley;  iry  them  in  hog's’  lard, 
drain  them  ;;  cut  the  ears  in,  long  narrow  flips, -flour  them,  put 
them' into  fome  good  gravy;  add  catchup,  morels,  and  pickledi, 
mufhrooms  ; ftew  them,  pour  them  into  the  difii;  and  lay  on; 
the  feet. 

Or  they  are  very,  good'  dipped  in  butter  arid  fried,  eat  witha 
melted  butter  and  muftard.  Cole^  1 24, 
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To  barbecue  a Leg  of  Pork. 

Lay  down  your  leg  to  a good  fire,  put  into  the  dripping-pan 
'•  two  bottles  of  red  wine,  balle  your  pork  with  it  all  the  time  it 
is  roafiing.  When  it  is  enough,  take  up  what  is  left  in  the  pan, 
put  to  it  two  anchovies,  the  yolks  of  three  eggs  boiled  hard  and 
pounded  fine,  with  a quarter  of  a pound  of  butter  and  half  a 
j lemon,  a bunch  of  fweet  herbs,  a tea-fpoonful  of  lemon-pickle, 
I a fpoonful  of  catchup,  and  one  of  tarragon  vinegar,  or  a little 
tarragon  Ihred  fmall ; boil  them  a few  minutes,  then  draw  your 
pork,  and  cut  the  fkin  down  from  the  bottom  of  the  flank  in 
y rows  an  inch  broad,  raife  every  other  row,  and  roll  it  to  the 
d lhank  j ftrain  your  fauce,  and  pour  it  in  boiling  hot,  lay  oyfler 
patties  all  round  the  pork,  and  fprigs  of  green  parfley:  Raf* 

A faldy  III. 

Mrs.  MafotZy  page  1 75,  has  nearly  the  fame  receipt  as  the 
t above ; the  only  difference  is,  that  fhe  omits  the  lemon-pickle 
t and  tarragon,  as  well  as  the  green  parfley  for  garnifh. 

To  Jitiff  a Chine  of  Pork. 

Take  a chine  of  pork  that  has  hung  four  or  five  days ; make 
I four  holes  in  the  lean,  and  fluff  it  with  a little  of  the  fat  leaf, 
u chopped  very  fmall,  fome  parfley,  thyme,  a little  fage  and  fhal- 
'i  lot  cut  very  fine,  feafoned  with  pepper,  fait,  and  nutmeg*  It 
I mufl  be  fluffed  pretty  thick.  Have  fome  good  gravy  in  the 
difh.  For  fauce — apple-fauce  and  potatoes.  Co/cy  125. 


Another  way. 

Take  a chine  that  has  been  hung  about  a month,  boil  it  half 
an  hour,  then  thicken  it  up  and  make  holes  in  it  all  over  the 
lean  part,  one  inch  from  another,  fluff  them  betwixt  the  jo'ints 
with  fhred  parfley,  rub  it  all  over  with  the  yolk  of  eggs,  flrew 
over  it  bread  crumbs,  bafle  it,  and  fet  it  in  a Dutch  oven. 
When  it  is  enough,  lay  round  it  boiled  broccoli,  or  ftewed  fpi- 
nach.  Garnifh  with  parfley.  Raffaldy  wz- 

Hof  s Head  au  Sangliery  or  JVild~boar  fa/hion. 

Cut  the  head  clofe  to  the  fhoulder,  bone  the  neck  part,  part 
the  flefh  from  the  nofe  as  far  as  the  eyes,  cut  off  the  bone,  lard 
the  infide  with  bacon,  feafon  with  pepper,  fait,  and  fpices; 
rub  it  all  over  with  fait,  and  half  an  ounce  of  pounded  falt- 
petre ; put  it  in  a pickle-pan,  with  half  a handful  of  juniper- 
berries,  fweet  herbs,  fix  laurel-leaves,  bafil,  eight  cloves,  whole 
pepper,  and  half  a handful  of  coriander-feed ; let  it  lie  for  about 
eight  days,  rubbing  it  every  day ; then  take  it  out  and  wipe  it 
dry ; tie  it  well,  boll  it  with  three  pints  of  red  wine,  and  a* 
much  water  as  will  properly  boil  it,  with  onions,  carrots,  a large 
faggot  of  fweet  herbs,  two  cloves  of  garlick,  four  cloves,  and 
two  pounds  of  hogs’  lard ; when  near  done,  tafto  the  braze, 
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and  add  fait,  if  necelTary ; when  it  gives  under  the  finger,  it  is 
done ; let  it  cool  in  the  braze ; lerve  cold  upon  a napkin. 
You  may  garnifh  with  bay-leaves  or  parfley,  according  to 
fancy.  Cole,  123. 

N.  B.  You  may  drefs  it  without  the  hogs’  lard,  as  direfled. 
Dalrpiiple,  143. 

A Hog*s  Head  like  Braiun. 

Wafli  it  well,  boil  it  till  the  bones  will  come  out ; when  cold, 
put  the  infide  of  the  cheeks  together,  with  fait  between  ; put 
the  ears  round  the  fides,  put  the  cheeks  into  a cloth,  prefs  them 
into  a fieve,  or  any  thing  round,  put  on  a weight  for  two  days  ; 
have  ready  a pickle  of  fait  and  water,  with  about  a pint  of  malt 
boiled  together;  when  cold,  put  in  the  head.  Cole,  126. 

Ham  d-la~braze. 

Take  off  the  fiiln,  clear  the  knuckle,  and  lay  it  in  water  to 
freflien.  Then  tie  it  about  with  a firing,  and  take  flices  of  ba- 
con and  beef ; beat  and  feafon  them  well  with  fpices  and  fweet 
herbs,  and  lay  them  in  the  bottom  of  a kettle,  with  onions, 
parfnips,  and  carrots  fliced,  with  fome  chives  and  parfley.  Lay 
in  your  ham  the  fat  fide  uppermoft,  and  cover  it  with  flices  of 
beef,  and  over  that  with  flices  of  bacon.  Then  lay  on  fome 
fliced  roots  and  herbs  the  fame  as  under  it.  Cover  it,  and  fiop 
it  clofe  with  pa  fie.  Put  fire  both  over  and  under  it,  and  let  it 
ftew  twelve  hours  with  a very  flow  fire.  Put  it  into  a pan, 
dredge  it  well  with  grated  bread,  and  brown  it  with  a hot  iron  ; 
or  put  it  into  the  oven,  and  bake  it  an  hour.  Then  ferve  it 
upon  a clean  napkin.  Garnifii  with  raw  parfley.  If  it  is  to  be 
eaten  hot,  make  a ragoo  thus: — take  a veal  fweetbread,  fome 
livers  of  fowls,  cocks’-combs,  mufiirooms,  and  truffles.  Tofs 
them  up  in  a pint  of  good  gravy,  feafoned  with  fpice  to  your 
tafie  ; thicken  it  with  a piece  of  butter  rolled  in  flour,  and  a 
glafs  of  red  wine.  Then  brown  your  ham  as  above,  and  let  it 
fiand  a quarter  of  an  hour  to  drain  the  fat  out.  Take  the  li- 
quor it  was  fiewed  in,  firain  it,  fkim  off  all  the  fat,  put  it  into 
the  gravy,  and  boil  it  up  with  a fpoonful  of  browning.  Some- 
times you  may  ferve  it  up  with  carp-fauce,  and  fometimes  with 
a ragoo  of  craw-fifli.  Farley,  135. 

To  roajl  a Ham,  or  a Gammon  of  Bacon. 

Half  boil  your  ham  or  gammon,  then  take  off  the  fkin,  dredge 
it  with  oatmeal  lifted  very  fine,  bafte  it  with  frefli  butter  ; it  will 
make  a fironger  froth  than  either  flour  or  bread-crumbs,  then 
roaft  it.  When  it  is  enough,  difh  it  up,  and  pour  brown  gravy 
on  your  difh.  Garnilh  with  green  parfley,  and  fend  it  to  table. 
Raffald,il2. 

To  force  Hogs'  Ears. 

Take  two  or  three  pairs  of  ears,  parboil  them,  or  take  them 
foufed ; then  take^  an  anchovy,  fome  fage,  fome  parfley,  half  a 
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pound  of  fuet  chopped  fmall.  Tome  crumbs  of  bread,  and  a little 
pepper  j mix  all  of  them  together  with  the  yolk  of  an  egg,  ftuff 
them,  and  fry  them  in  frelli  butter  till  they  are  of  a light 
brown  ; then  pour  away  all  the  fat,  and  put  to  them  half  a pint 
of  very  rich  gravy,  a glafs  of  Madeira,  three  tea-fpoonfuls  of 
mufliard,  a little  bit  of  butter  rolled  in  flour,  a fmall  onion 
whole,  and  a little  pepper  j cover  them  clofe,  Ifew  them  very 
gently  for  half  an  hour,  and  (hake  the  pan  often.  When  they 
are  enough,  take  them  out,  and  pour  the  fauce  over  them,  but 
firft  take  out  the  onion.  To  improve  the  difh,  the  meat  n>ay 
be  fliced  from  the  feet,  and  added.  Put  in  fait  enough  to  give 
it  a proper  flavour.  Mafony  i8o, 

li'iock  Brawn, 

Take  two  pair  of  neat’s  feet,  boil  them  very  tender,  and  pick 
the  flefh  entirely  from  the  bones ; take  the  belly-piece  of  pork, 
boil  it  till  it  is  near  enough,  then  bone  it,  and  roll  the  meat  of 
tlie  feet  up  in  the  pork  very  tight  ; then  take  a rtrong  cloth, 
with  fome  coarfe  tape,  and  roll  it  round  very  tight  j tie  it  up  in 
a cloth,  boil  it  till  it  is  fo  tender  that  a ftraw  may  run  through 
it  j let  it  be  hung  up  in  a cloth  till  it  is  tjuite  cold,  after  which 
put  it  into  fome  foufmg  liquor,  and  keep  it  for  ufe. 

Chine  of  Pork,  poivrade  fauce. 

Salt  it  about  three  days  ; then  roaft  it,  and  ferve  with  fauce- 
poivarde.  Y ou  may  alfo  fend  Robert  fauce  in  the  fame  boat. 
Dalrynplcy  14^. 

^ Plogs'  Tails  (f  different  fafjionSy 

Stew  the  tails  very  tender  in  broth,  with  a clove  of  garlick, 
whole  pepper,  fait,  a little  thyme,  and  two  laurel-leaves. 
When  done,  ferve  with  what  fauce  you  pleafe  *,  or  broiled  with 
crumbs  of  bread,  with  muflard-fauce  in  a fauce-boat,  alfo  with 
ffewed  cabbages,  &c. 

Hogs'  Feet  brazed  and  broiled. 

Clean  the  feet  very  well,  and  cut  them  in  two ; put  thin  flices 
of  lard  between  each  two  halves ; tie  them  two  and  two  toge- 
ther ; then  fimn:^er  them  about  fix  hours,  with  two  glafles  of 
Y white  wine,  one  of  brandy,  a little  hogs’-krd,  fpices,  a faggot 
I'  of  parfley  and  fweet  herbs,  three  fliallots,  and  one  clove  of 
i garlick.  When  done,  let  them  cool  in  the  braze  ; untie  them, 
^ bade  with  their  own  fat,  and  ftrew  them  over  with  bread- 
<fl  crumbs;  broil  of  a fine  colour  ; ferve  with  or  without  fauce. 

;!  N.  B.  They  may  alfo  be  fried,  baked,  ragooed,  &c.  Dal- 
i ry  tuple  y 146. 

To  broil  Pork  Steaks. 

Pork  fteaks  require  more  broiling  than  mutton  fteaks. 
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When  they  are  enough,  put  in  a little  good  gravy.  A little 
fage,  rubbed  very  fine,  ftrewed  over  them,  gives  them  a fine  tafte. 
Do  not  cut  them  too  thin,  Farley y 72. 

Pork  Cutlets. 

Skin  a loin  of  pork,  and  divide  it  into  cutlets  ; flrew  feme 
parfley  and  thyme  cut  fmall,  with  fome  pepper,  fait,  and  grated 
bread  over  them  ; boil  them  of  a fine  brown  ; have  ready  fome 
good  gravy,  a fpoonful  of  ready-made  muftard,  two  lhallots 
Ihred  fmall  j boil  thefe  together  over 'the  fire,  thicken  with  a 
piece  of  butter  rolled  in  flour,  and  a little  vinegar,  if  agreeable. 
Put  the  cutlets  into  a hot  difh,  and  pour  the  lauce  over  them, 
Ma/oiif  176.  ‘ ‘ ' 

Pork  Steaks. 

Cut  a neck  of  pork  which  has  been  kept  fome  time,  and  pare 
the  fteaks  properly : you  may  drefs  them  in  the  fame  manner, 
in  every  refpedl,  as  veal  cutlets,  and  in  as  many  different  ways,' 
ferving  them  with  any  fort  of  flowed  greens  or  fauces.  C/f/*- 
monty  1 7 1 . 

Poajled  Bread  and  Ham  with  Eggs. 

Toaft  bits  of  bread  of  what  bignefs  you  pleafe,  fry  them  in 
butter  of  a good  colour  ; take  as  many  flices  of  ham,  and  foalc 
them  over  a flow  fire  in  butter  till  they  are  done,  turning  them 
often } then  lay  them  upon  bread,  put  a little  cullis  into  the 
ffew-pan,  give  it  a boiling,  fleim  the  fat  clear  off,  and  add  a lit- 
tle broth  and  vinegar ; boil  a moment,  and  ferve  upon  the 
toaft.  The  ham  is  prepared  the  fame,  if  you  would  ferve  it; 
with  poached  eggs,  or  any  fort  of  ftewed  greens.  Cole,  129. 
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■Chap.  YIII.— MADE  DISHES  OF  POULTRY,  &c. 

Goofe  d-la->mo({e, 

PICK  a lar^e  fine  goofe  clean,  fkin  and  bone  It  nicely,  and 
take  off  the  fat.  Then  take  a dried  tomruc,  and  boll  and 

^ O'* 

;pcel  It.  Take  a fowl  and  treat  it  in  the  fame  manner  as  the 
'goofe  ; feafon  it  with  pepper,  fidt,  and  beaten  mace,  and  roll  it 
<roiind  the  tongue.  Seafon  the  goofe  in  the  fame  manner,  and 
put  both  tongue  and  fowl  into  the  goofe.  Put  it  into  a little 
pot  that  will  juft  hold  it,  with  two  quarts  of  beef  gtavy,  a 
bundle  of  fweet  herbs,  and  an  onion.  Put  fome  flices  of  ham, 
•or  good  bacon,  between  the  fowl  and  goofe ; then  cover  it 
-clofe,  and  let  it  ftew  over  the  fire  for  an  hour  very  flowly. 
Tlten  take  up  your  goofe,  and  Ikim  oft'  all  the  fat;  ftrain  if, 
and  put  in.  a glafs  of  red  wine,  two  fpoonftils  of  catchup,  a veal 
fweetbread  cut  fmall,  fome  truffles,  inufhrooms,  and  morels,  a 
piece  of  butter  rolled  in  flour,  and,  if  wanted,  fome  pepper  and 
I'alt.  Put  the  goofe  in  again,  cover  it  clofe,  and  let  it  ftew  half 
an  hour  longer.  Then  take  it  up,  pour  the  ragoo  over  it,  and 
garnifti  with  lemon.  You  muft  remember  tofavethe  bones  of 
the  goofe  and  fowl,  and  put  them  into  the  gravy  when  it  is 
lirft  fet  on.  It  will  be  an  improvement  if  you  will  roll  fome 
beef-marrow  between  the  -tongue  and  the  fowl,  and  between 
the  fowl  and  goofe,  as  it  will  make  them  mellow  and  eat  the 
finer.  Before  we  conclude  this  article,  it  may  not  be  amifs  to 
obferve,  that  the  beft  rhethod  to  bone  a goofe  or  fowl  of  any 
fort  is  to  begin  at  the  breaft,  and  take  out  all  the  bones  without 
cutting  the  back,;  for  when  it  is  fewed  up,  and  you  come  to 
ftew  it,  it  generally  burfts  in  the  back,  whereby  the  lhape  of  i-t 
is  fpoiled.  fthr/ry,  iiy.  Glajp^  86.  without  any  mateid^ 

alteration,  269. 

Tq  moiinade  a Gcojc.. 

Cut  your  goofe  up  the  back-bone,  then  take  out  all  the  bones^ 
and  fluff  it  with  Ibrce-meat,  and  few  up  the  back  again ; fry 
:the  goofe  a good  brown,  then  put  it  into  a deep'ftew-pan,  with 
,two  quarts  of  good  gravy,  and  cover  it  clofcj  ^nd  ftew  it  two 
hours  ; then  take  it  out,  and  Ikim  off  the  fat ; add  a large 
Tpoonful  of  lemon  pickle,  one  of  browning,  and  one  of  red 
wine  ; one  anchovy  fhred  fine,  beaten  mace,  pepper,  and  fait 
to  your  palate ; thicken  it  with  flour  and  butter,  boil  it  a little, 
difh  np  your  goofe,  and  ftrain  your  gravy  over  it. 

N.  B.  Make  your  ftuffing  thus : — take  ten  or  twelve  Page- 
leaves,  two  large  onions,  two  or  three  large  flrarp  apples,  ffired 
them  very  fine,  mix  them  with  the  crumb  of  a penny  loaf,  four 
4)urwes  of  beef-marrow,  one  glafs  of  red  wine,  half  a nutmeg 

li  4 grated. 
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grated,  pepper,  fait,  and  a little  lemon-peel  fhred  fmall ; maka 
a light  rtuffing  with  the  yolks  of  four  eggs.  Obferve  to  make 
it  one  hour  before  you  want  it.  Raffaldy  1 26. 

To  ragoo  a Goofe. 

Flat  the  breafl;  down  with  a cleaver,  then  prefs  it  dp\yn  with 
your  hand,  fkim  jt,  dip  it  into  Raiding  water  ; let  it  be  cold, 
lard  it  with  bacon,  feafon  it  with  pepper,  fait,  and  a little  beaten 
mace ; then  flour  it  all  over,  take  a pound  of  good  beef-fuet 
cut  fmall,  put  it  into  a deep  ftew-pan,  let  it  be  melted,  then 
put  in  your  goofe ; let  it  be  brown  on  both  fides.  When  it  is 
brown,  put  in  a quart  of  boiling  gravy,  an  onion  or  two,  a 
bundle  of  fweet  herbs,  a bay-leaf,  fome  whole  pepper,  and  a 
few  cloves.  Cover  it  clofe,  and  let  it  ftew  foftly  till  it  is  tender. 
About  an  hour  will  do,  if  fmall ; if  a large  one,  an  hour  and 
an  half.  In  the  mean  time  make  a ragoo.  Boi)  fome  turnips 
almoft  enough,  fome  carrots  and  onions  quite  enough ; cut  your 
turnips  and  carrots  the  fame  as  for  a harrico  of  mutton,  put 
them  into  a fauce-pan  with  half  a pint  of  good  beef  gravy,  a 
little  pepper  and  fait,  a piece  of  butter  rolled  in  flour,  and  let 
this  flew  all  together  a quarter  of  an  hour.  Take  the  goofe  and 
drain  it  well ; then  lay  it  in  the  difh,  and  pour  the  ragoo  over 
it. 

Where  the  onion  is  difliked,  leave  it  out.  You  may  add 
cabbage  boiled  and  chopped  fmall.  GlaJJgy  85,  Mafon  almoR 
in  the  fame  words,  269. 

To  fimhe  a Goofi, 

Take  a large  ftubble-goofe,  take  off  all  the  fat,  dry  it  well 
inflde  and  out  with  a cloth,  wafli  it  all  over  with  vinegar,  and 
then  rub  it  over  with  common  fait,  faltpetre,  and  a quarter  of 
a pound  of  coarfc  fngar ; rub  the  falts  well  in,  and  let  it  lie  a 
fortnight  j then  drain  it  well,  few  it  up  in  a cloth,  dry  it  in  the 
middle  of  a chimney.  It  fhould  hang  a month.  Sauce—  onions) 
greens,  &c.  Cole,  132. 

To  Jlew  Giblets, 

Scald  and  clean  them  well,  cut  oft'  the  hill,  divide  the  head, 
fkin  the  feet,  ftew  them  with  water  (enough  for  lauce)  a fprig 
of  thyme,  fome  whole  black  pepper,  an  onion  ; let  them  do  till 
very  tender,  ftrain  the  fauce  j add  a little  catchup  and  flour,  if 
the  fauce  is  not  thick  enough.  Lay  fippets  toafted  round  the 
difh.  Majotty  270, 

Another  way, 

^ Cut  your  pinions  in  two,  the  neck  in  four  pieces,  flice  the 
gizzard,  clean  it  well,  ftew  them  in  two  quarts  of  water,  or 
mutton  broth,  with  a handful  of  fweet  herbs,  one  anchovy,  a 
few  pepper  corns,  three  or  four  clover,  a fpoonful  of  catchup, 

and 
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%i\(X  an  onion.  When  the  giblets  are  tender,  put  in  a fpoonful 
of  good  cream,  thicken  it  with  flour  and  butter,  ferve  them  up 
in  a foup-difh,  and  lay  lippets  round  it.  Raffald,  57. 

Giblets  d-la~Turtle. 

Let  three  pair  of  giblets  be  well  cleaned  and  cut,  as  before, 
put  them  into  your  ftew-pan,  with  four  pounds  of  ferag  of  veal, 
and  two  pounds  of  lean  beef,  covered  with  water ; let  them 
boil  up,  and  fkim  them  very  clean  ; then  put  in  fix  cloves,  four 
blades  of  mace,  eight  corns  of  all-fpice,  beat  very  fine,  fomc 
balll  fwfct  marjoram,  winter  favory,  and  a little  thyme,  chop- 
ped very  fine,  three  onions,  two  turnips,  and  one  carrot ; fiew 
them  till  tender,  then  rtrain  them  through  a fieve,  and  wafh 
them  clean  out  of  the  herbs  in  fome  warm  water  j then  take  a 
piece  of  butter,  put  it  in  your  ftew-pan,  melt  it,  and  put  in  as 
much  flour  as  will  thicken  it ; ftir  it  till  it  is  fmooth,  then  put 
your  liquor  in,  and  keep  ftirring  it  all  the  time  you  pour  it  in, 
or  elfe  it  will  go  into  lumps,  which  if  it  happens,  you  muft 
ftrain  it  through  a fieve  ; then  put  in  a pint  of  iViadeira  wine, 
fome  pepper  and  fait,  and  a little  chyan  pepper;  flew  it  for  ten 
minutes,  then  put  in  your  giblets;  add  the  juice  of  a lemon, 
and  ftew  them  fifteen  minutes  ; then  ferve  them  in  a tureen. 
You  may  put  in  fome  egg-balls  made  thus  Boil  fix  eggs  hard, 
take  out  the  yolks,  put  them  in  a mortar,  and  beat  them ; throw 
in  a fpoonful  of  flour,  and  the  yolk  of  a raw  egg,  beat  them  to- 
gether till  Imooth  ; then  roll  them  in  little  balls,  and  fcald  them 
in  boiling  water,  and  juft  before  you  ferye  the  giblets  up,  put 
them  in. 

N.  B.  Never  put  your  livers  in  jjt  firft,  but  boil  them  in  a 
(auce-pan  of  tyater  by  themfelves.  Glnffe,  87. 

Turkey  d-la-daube^  to  he  Jent  up  hot. 

Cut  the  Turkey  down  the  back,  juft  enough  to  bone  it,  with- 
out fpoiling  the  look  of  it,  then  ftuft'it  with  a nice  force  meat, 
made  of  oyfters  chopped  fine,  crumbs  of  bread,  pepper,  fait, 
fliallots,  a very  little  thyme,  parfley,  and  butter;  fill  it  as  full 
as  vou  like  and  few  it  up  with  a thread,  tie  it  up  in  a clean 
cloth,  and  boil  it  very  white,  but  not  too  much.  You  may 
ferve  it  up  with  oyfter-fauce  made  good,  or  take  the  bones,  with 
a piece  of  veal,  mutton,  and  bacon  and  make  a rich  gravy,  lea- 
foned  with  pepper,  fait,  fliallots,  and  a little  bit  of  mace  ; ftrain 
it  off  through  a lieve,  and  ftew  your  turkey  in  it  (after  it  is  half- 
boiled)  juft  half  an  hour,  dilh  it  up  in  the  gravy  after  it  is  well 
flciincned,  ftrained,and  thickened  with  a few  mufhrooms,  ftewed 
ivhite,  or  ftewed  palates,  force-meat  balls,  fried  oyfters  or 
fweetbreads,  and  pieces  of  lemon.  Difli  them  up  with  the 
breaft  upwards.  If  you  fend  it  up  garnifticd  with  palates,  take 
care  to  have  tliem  ftewed  tender  lirft.  Before  you  add  them  to 

the 
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the  turkey,  you  may  put  a few  morels  and  truffles  in  your  fauceo 
if  you  like  it,  but  take  great  care  to  wafli  them  clean.  Raf- 
fald^  122.  Farley,  119. 

Turkey  d~la~daube,  io  be  fent  up  coLi, 

Bone  the  turkey,  and  feafon  it  with  pepper  and  fait,  then 
■fpread  over  it  feme  llices  of  ham,  upon  that  fome  fprce-meat, 
,upon  that  a fowl,  boned  and  feafoned  as  above  ; then  more  haru 
and  force-meat,  then  few  it  up  with  thread ; cover  the  bottorp 
of  the  ftew-pan  with  veal  and  ham,  then  lay  in  the  turkey,  the 
hreaft  down chop  all  the  bones  to  pieces,  and  put  them  on  the 
turkey,  cover  the  pan,  and  fet  it  on  the  fire  five  minutes^  then 
put  in  much  clear  broth  as  will  coyer  it,  let  it  boil  two  hours  j 
when  it  is  more  than  half  done,  put  in  one  osnee  of  iling-glafs 
and  a bundle  of  herbs.  When  it  is  done  enoiigli,  take  out  the 
turkey,  .and  ft-rain  the  jelly  through  a hair  lieve,  {kim  off  all  the 
fat,  and  when  it  is  cold,  lay  the  turkey  upon  it,  the  breafi;  down, 
and  cover  it  with  the  reft  of  the  jelly.  Let  it  ftand  in  I'ome 
.cold  place  When  you  ferve  it  up,  turn  it  on  the  difli  it  is  to 
be  ferved  in.  If  you  pleafe,  you  may  fpread  butter  over  the 
turkey’s  breaft,  and  put  fome  green  paifley  or  flowers,  or  what 
you  pleafe,  and  in  what  form  you  like.  Cole,  133. 

To Jleiv  a Turkey  brown  the  nice  way. 

Bone  it,  and  fill  it  with  a force-meat  thus ; — Take  the  flefli  of 
a fowl,  half  a poi:nd  of  veal,  and  the  flefli  of  two  pigeons,  ivith 
a ivell-pickled  or  dry  tongue,  peel  it,  and  chop  it  all  together ; 
then  beat  it  in  a mortar,  with  the  marrow  of  a beef  bone,  or  a 
pound  of  the  fat  of  a loin  of  veal ; feafon  it  with  two  or  three 
blades  of  mace,  two  or  three  cloves,  and  half  a nutmeg  dried  at 
a good  diftance  from  the  fire,  and  pounded,  with  a little  pepper 
and  fait.  Mix  all  thefe  well  together,  fill  your  turkey,  fry  them 
of  a fine  brown,  and  put  it  into  a little  pot  that  will  jult  hold  it  ; 
lay  four  or  five  fleewers  at  the  bottom  of  the  pot,  to  keep  the 
turkey  from  fticking  ; put  in  a quart  of  good  beef  and  veal  gravy, 
wherein  w'as.boiled  Ipice  and  fweet  herbs,  cover  it  clofe,  and  let 
it  flew  half  an  hour  j then  put  in  a glafs  of  white  ivine,  one 
fpoonful  of  catchup,  a large  fpeonful  of  pickled  muflirooms, 
and  a few  frefli  ones,  if  you  have  them,  a few  truffles  and  mo- 
rels, a piece  of  butter  as  big  as  a ivalnut,  rolled  in  flOur ; cover 
it  dole,  and  let- it  flew  half  an  hour  longer  ; get  the  little  French, 
rolls  icady  fried.,  take  fome  oyfters,  and  ftrain  the  liquor  from 
them,  then  put  the  oyfters  and  liquor  into  a fauce-pan,  with  a 
blade  of  mace,  a little  white  wine,  and  a piece  of  butter  rolled 
in  flour ; let  them  ftew  till  it  is  thick,  then  fill  the  loaves,  lay 
the  turkey  in  the  difh,  and  pour  the  fauce  over  it.  If  there  is 
any  fat  on  the  gravy,  take  it  off,  and  lay  the  loaves  on  each  fide 
of  ihe  turkey.  Garnifli  with  lemon  when  you  have  no  loaves. 
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and  take  oyfters  dipped  in  butter  and  fried.  Clojfe^  73.  Far^ 

ley^  68. 

• Note. — The  fame  will  do  for  any  w-hite  fowl. 

Another  'way. 

Take  a fmall  turkey  and  bone  it;  fill  it  with  a force-meat 
made  as  follow's: — Take  half  a pound  of  veal,  and  the  mear  of 
two  pigeons,  a tongue  out  of  the  pickle,  boiled  and  peeled  ; chop 
all  thefe  ingredients  together,  and  beat  them  in  a mortar,  with 
fome  marrow  from  a beef  bone,  or  a pound  qf  fuet  from  a loin 
of  veal ; I'eafon  them  with  two  or  three  cloves,  two  or  three 
blades  of  mace,  and  half  a nutmeg  dried  a\;  the  fire  and  pounded, 
with  fome  fait.  Mix  all  thefe  well  together,  fill  the  turkey, 
and  fry  it  of  a fine  brown  ; put  it  into  a pot  that  will  juft  hold  it, 
Hy  fome  fkewers  at  the  bottom  of  the  pot  \o  keep  the  turkey 
from  flicking  ; put  in  a quart  of  good  beef  gravy,  cover  it  clofe, 
and  let  It  flew  for  half  an  hour  very  gently;’  then  put  in.  a glafs 
of  red  wine,  one  fpoonful  of  catchup,  a large  fpoonful  of  pickled 
mufiirooms,  fome  truflles,  morels,  and  a piece  of  butter  rolled 
in  flour  ; cover  it  clofe,’  and  let  it  llew  half  an  hour  longer.  Fry 
fome  hollow  French  loaves,  then  take  forne  oyfters,  flew  them 
in  a fauce-pan  with  a bit  of  mace,  their  liquor,  a little  white 
wine,  and  a piece  of  butter  rolled  in  flour  ; let  them  ftew  till 
they  are  pretty  thick,  fill  the  loaves  with  them  ; lay  the  lurkey 
in  the  dilh,  pour  the  fauce  over  it,  and  lay  the  loaves  on  each 
fide,  Metfony 

To  Jle%u  a Turkey  •with  Celery, 

Stuff  the  turkey  as  when  ftewed  brown  (leaving  out  the  oyf- 
ters) or  w'ith  force-meat;  boil  it  till  near  enough,  with  an  onion, 
a little  whole  pepper,  a piece  of  lemon-peel,  and  a bunch  of 
fweet  herbs  in  the  water;  have  fome  celerv  cut  into  leno-ths  and- 
boiled  till  near  enough ; put  them  into  fome  of  the  liquor  the 
the  turkey  tvas  boiled  in,  lay  in  the  turkey  breaft  downwards, 
ftew  it  a quarter  of  an  hour,  or  til'l  it  is  done  ; but  do  not  over- 
do it.  Take  it  up,  thicken  the  fauce  \vitha  piece  of  butter  roll- 
ed in  flour,  and  fome  good  cream ; add  fait  and  chyan.  35. 

Another  ’way. 

Take  a large  turkey,  and  make  a good  white  force-meat  of 
veal,  and  ftutf  the  craw  of  the  turkey;  Ikewer  it  for  boiling, 
then  boil  it  in  foft  water  till  it  is  ahnoft  enough,  and  then  take 
up  your  turkey,  and  put  it  in  a pot  with  fome  of  the  water  it 
was  boiled  in,  to  keep  it  hot ; put  feven  or  eight  heads  of  celery, 
that  are  wafhed  and  cleaned  very  well,  into  the  water  that  the 
turkey  was  boiled  in,  till  they  are  tender  ; then  take  them  up, 
and  put  in  your  turkey  with  the  breaft  down,  and  ftew  it  a 
quarter  of  an  hour;  then  take  it  up,  and  thicken  your  fauce 
with  half  a pint  of  butter  and  flour  to  make  it  pretty  thick,  and 
. a quar- 
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a quarter  of  a pint  of  rich  cream,  then  put  in  your  celery ; pour 
the  fiuice  and  celery  hot  upon  the  turkey’s  breaft,  and  ferve  it 
up.  It  is  a proper  difh  for  dinner  or  fupper.  Raffaldy  1 20. 

Turkey  a-V  ecarlate. — Turkey  of  a fear  let  colour. 

Take  up  the  ikin  of  a fmall  turkey  from  the  fiefh  without 
breaking  it,  and  /tuff  as  much  craw  fiih  and  butter  under  it  as 
poflible  j fruff  the  inlide  with  a ragoo  made  of  the  liver,  mufli-- 
rooms,  pepper,  and  fait,  prepared  in  a good  cuiiis  fliort  lauce  ; 
few  it  up,  and  wrap  it  with  lliccs  of  lard  and  pepper.  Serve 
with  a crawrhfli  cullis,  Clermont ^ 230. 

Turkey  with  Onions  and  pickled  Pork. 

Scald  two  dozen  of  fmall  white  onions,  and  boll  them  in 
broth,  with  half  a pound  of  pickled  jxirk  cut  into  thin  flices,  a j 
faggot  of  parfley,  green  fhallots,  thyme,  a bay-leaf,  two  cloves,  I 
whole  pepper,  and  fait.  When  done,  drain  them  all,  ftutf  the  ' 
turkey  therewith,  and  wrap  it  in  flices  of  lard  and  paper  to  roalf , 
Make  a fauce  with  a bit  of  butter,  a flice  of  ham,  two  lhallots, 
ajid  a few  mulhrooms ; foak  it  awhile,  then  add  two  fpoonfuls 
of  broth,  and  as  much  cullis ; fimmer  it  about  an  hour,  Ikim 
it,  and  lift  it.  When  ready,  add  a fmall  fpoonful  of  mulfard,  ] 
a little  pepper  and  fait.  Ciermqnty  227, 

To  roajl  a Turkey  (he  genteel  way.  ^ 

Cut  your  turkey  down  the  back,  and  bone  it  with  a fliarp  | 

pen-knife  ; then  make  your  force-meat  thus : — take  a large  i 

fowl,  or  a pound  of  veal,  as  much  grated  bread,  half  a pound  of 
fuet  cut  and  beat  very  fine,  a little  beaten  mace,  two  cloves, 
half  a nutmeg  grated,  about  a large  tea-fpoqnful  of  lemon-pee*, 
and  t!ie  yolks  of  two  eggs  ; mix  all  together  with  a little  pepper 
and  fait,  fill  up  the  places  where  the  bones  came  out,  and  fill 
the  body,  that  it  n\ay  look  juft  as  it  did  before;  few  up  the 
back  and  roafi:  it.  Y ou  may  have  oyfter  fauce,  celery-fauce,  or 
jufi:  as  you  pleafe.  Put  good  gravy  in  the  difli,  and  garnilh 
with  lemon.  Be  fure  to  leave  the  pinions  pn.  Qlaffcy  32. 

^ Turkey  in  Jelly^ 

Boil  a turkey  or  a fowl  as  white  as  you  can,  let  it  fiand  till 
cold,  and  have  ready  a je'ly  made  thus:— take  a fowl,  Ikin  it, 
rake  off  all  the  fat,  do  not  cut  it  to  pieces,  nor  break  the  bones; 
take  four  pounds  of  a leg  of  veal,  without  any  fat  or  fkin,  put 
it  into  a well  tinned  fiiuce  pan,  put  to  it  full  three  tjuarts  of  j 
water,  fet  it  on  a very  clear  fire  till  it  begins  to  fiminer  ; be  fure  j 

io  Ikim  it  well,  but  take  great  care  it  does  not  boil.  When  it  J 

is  well  Ikimmcd,  fet  it  fo  as  it  wfill  but  juft  feem  to  fimmei  ; put 
to  it  two  large  blades  of  mace,  half  a nutmeg,  and  twenty  corns 
It  white  pepper,  a little  bit  of  lemon-peel  as  big  as  a fixpence. 
This  will  take  fix  or  feven  hours  doing.  When  you  think  it  is 

^ m 
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a ftiff  jelly,  ^vhich  you  will  know  by  taking  a little  out  to  cool, 
be  fure  to  Ikim  otl  all  the  fat,  if  any,  and  be  fure  not  to  ftir  the 
meat  in  the  fauce-pan,  A quarter  of  an  hour  before  it  is  done, 
throw  in  a large  tea  fpoonful  of  fait,  fqueeze  in  the  juice  of  half 
a Sevelle  orange  or  lemon.  When  you  think  it  is  enough  drain, 
it  off  through  a dean  fieve,  but  do  not  |X)ur  it  off  quite  to  the 
bottom,  for  fear  of  fettlings.  Lay  your  turkey  or  fowl  in  the 
clilh  you  intend  to  fend  it  to  the  table  in,  beat  up  the  whites  of 
fix  eggs  to  a froth,  and  put  the  liquor  to  it,  then  boil  it  five  or 
fix  minutes,  and  run  it  through  a jelly  bag  till  it  is  quite  clear, 
tlien  pour  the  liquor  over  it ; let  it  ftand  till  quite  cold,  colour 
fome  of  the  jelly  in  diderent  colours,  and  when  it  is  near  cold, 
with  a fpoon  fprinkle  it  over  in  what  form  or  fancy  you  pleafe, 
and  fend  it  to  table.  A few  naftertium  flowers  duck  here  and 
there  look  pretty,  if  you  can  get  them  ; but  lemon,  and  all 
thofe  things,  are  entirely  fancy.  This  is  a very  pretty  difli  for 
a cold  collation,  or  a fupper. 

All  forts  of  birds  or  fowls  may  be  done  this  way.  Glajp, 
348  Mrs.  Mafofiy  page  •261,  has  the  fame  receipt  in  different 
words  j but  we  have  chofen  the  above  as  being  rather  more  ex- 
plicit. 

A Turkey  the  Italian  way. 

Mince  the  liver  of  a young  turkey  very  ffne,  with  fome 
chopped  parfley,  and  two  or  three  handfuls  offrefli  muflirooms, 
fome  pepper,  fait,  and  more  than  an  ounce  of  butter ; mix 
thefe  well  together,  and  put  them  into  the  body  of  the  turkey; 
put  on  a ftew-pan  with  a piece  of  butter,  fome  flrallots,  fome 
pepper  and  fait ; when  it  is  hot,  put  in  the  turkey,  turn  it  often 
that  it  may  be  of  a fine  brown,  and  lay  it  to  cool ; then  wrap 
fome  flices  of  bacon  over  it,  and  cover  it  all  over  with  paper ; 
put  it  upon  a fpit,  and  lay  it  down  to  roaft.  For  fauce  — cut  fome 
large  muthroonas  very  fine,  with  twice  the  quantity  of  parfley, 
a few  green  onions  cut  fmall.  Put  on  a fauce-pan  with  half  a 
pint  of  w^hite  wine;  when  it  is  hot,  put  in  thefe  ingredients; 
add  fome  f>cpper  and  fait,  the  juice  of  a lemon,  two  cloves  of 
garlick  whole ; let  them  boil,  and  then  put  in  a quarter  of  a 
pint  of  rich  gravy,  and  a fmall  tea-cupful  of  oil ; let  all  boil  up 
once  or  twice,  then  take  out  the  garlic,  and  put  in  a piece  of 
butter  rolled  in  flour.  Lay  the  turkey  in  the  difli,  and  pour 
the  fauce  over  it.  Majon,  239. 

Turkey  in  a hurry. 

Tnifs  a turkey  with  the  legs  inward,  and  flatten  it  as  much  as 
vou  can  ; put  it  in  a flevv-pan,  with  melted  lard,  chopped  parf- 
ley, fliallots,  muflirooms,  and  a little  garlick ; give  it  a few 
turns  on  the  fire,  and  add  the  juice  of  half  a lemon  to  keep  it 
white  ; then  put  it  in  another  ftew-pan,  with  flices  of  veal,  one 
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flice  of  bam,  the  melted  lard,  and  every  thing  as  ufed  before, 
adding  whole  pepper  and  fait  j cover  it  over  with  flices  of  lard, 
and  foak  it  about  half  an  hour  on  a flow  fire ; then  add  a glafs 
of  white  wine  and  a little  broth,  and  finifli  the  brazing  j fkim 
and  lift  the  fauce,  add  a little  cullis  to  make  it  a lialon,  reduce 
it  to  a good  conliftence,  and  ferve  upon  the  turkey.  CLrmout^ 
331. 

Kuriles  etnd  Chickens  after  the  Dutch  way. 

Boil  them,  feafon  them  with  fait,  pepper,  and  cloves  ; then 
to  every  quart  of  broth,  put  a quarter  of  a pound  of  rice  or 
vermicelli.  It  is  eat  with  fugar  and  cinnamon.  The  two  lafl 
may  be  left  out.  Ce/e,  138. 

Turkey  fluffed  after  the  Hamburg  way. 

Take  one  pound  of  beef,  three  quarters  of  a pound  of  fuet, 
mince  it  very  fmall,  feafon  it  with  fait,  pepper,  cloves,  mace, 
and  fweet  marjoram  ; then  mix  two  or  three  eggs  with  it ; 
loofen  the  fldn  all  round  the  turkey,  and  fluff  it.  It  xnuft  be 
roafled.  G/^,  383. 

To  drefs  a Turkey  or  Fowl  to  perfeBiott. 

Bone  them,  and  make  a force  meat  thus : — take  the  flefli  of 
a fowl,  cut  it  fmall,  then  take  a pound  of  veal,  beat  it  in  a 
mortar,  with  half  a pound  of  beef  fuet,  as  much  crumbs  of 
bread,  fome  muflarooms,  truffles,  and  morels,  cut  fmall,  a few 
fweet  herbs  and  parlley,  with  fome  nutmeg,  pepper,  and  fait,  a 
little  mace  beaten,  fome  lemon-peel  cut  fine ; mix  all  thefe  to- 
gether with  the  yolks  of  two  eggs,  then  fill  your  turkey,  and 
roaft  it.  This  will  do  for  a large  turkey,  and  fo  in  proportion 
for  a fowl.  Let  your  fauce  be  good  gravy,  with  mufhrooms, 

' truffles,  and  morels  in  it.  Then  garnifh  with  lemon,  and,  for 
variety  lake,  you  may  lard  your  fowl  or  turkey.  Colcj  139. 

A glcfzed  Turkey. 

The  turkey  muft  be  young,  but  not  fmall.  When  it  is  pick- 
ed, drawn,  and  finged,  lay  it  a little  while  over  a clear  charcoal 
lire,  but  turn  it  often  •,  have  ready  a ragoo  of  fweetbreads,  take 
off  the  turkey,  fplit  it  down  the  back,  fill  it  with  this  ragoo, 
few  it  up,  and  lard  it  with  bacon  ; then  lay  at  the  bottom  of  a 
deep  flew-pan,  firll  fome  flices  of  ham,  then  fome  flices  of  veal, 
and  then  fome  flices  of  beef ; lay  the  turkey  upon  thefe,  ftrew 
over  fome  fweet  herbs,  and  cover  them  clofe ; let  thefe  flew 
over  a flow  fire.  When  they  arc  enough,  take  off  the  flew-pan, 
take  out  the  turkey,  and  then  pour  into  the  turkey  a little  good 
broth,  flir  it  about  and  ftrain  off  the  liquor;  fkim  off  the  fat, 
fet  it  over  the  fire  again,  and  boil  it  to  a jelly;  then  put  in  the 
turkey,  and  fet  the  pan  over  a gentle  fire  or  ftove  ; it  will  be 
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foon  well  glazed  *,  then  pour  into  the  difli  fome  effence  of  ham> 
and  then  pirt  in  the  turkey^  Mafon^  261. 

To  rocrjl  a ‘Turkey  with  Cray-JiJh, 

Take  a young  turkey^  in  0£k)ber  or  November,  let  it  be 
truf&d  as  for  roafting  •,  make  fome  force-meat  with  fome  fat 
bacon,  fuet,  and  the  white  of  a chicken,  all  cut  as  fine  as  poffi- 
ble,  and  fome  frefh  rauflirooms,  minced  very  fine;,  mix  thefe 
ingredients  well  together,  with  fome  fait,  pepper,  the  leaves  of 
fweet  herbs  picked  clean  from  the  ftalks,  and  a little  grated- 
nutmeg  ; chop  them  all  together  after  they  are  mixed,  then- 
boil  fome  crumb  of  bread  in  rich  cream,  put  it  to  the  force- 
meat then  take  the  yolks  of  two  new  laid  eggs,,  beat  them 
well,  and  mix  the  force-meat  with  them  fluff  the  crop  of  the 
turkey,  raife  the  fkin  a little  upon  the  breaft,,and  put  as  mucla 
cf  the  force-meat  as  will  gp  in  without  tearing  it ; if  any  is  left,, 
put  it  into  the  body,  and  with  it  a ragoo  of  cray-filh  made  as 
follows: — wafh  fome  erny-fifh,  and  boil  them  in  water,  then 
pick  out  the  tails  and  bodies ; cut  fome  mufhrooms,  but  not 
fmall,  fome  truffles  in  thin  dices,  fome  artichoke  bottoms  and 
afparagus  tops,  boiled  and  cut  in  pieces  •,  mix  all  thefe  togethei* 
with  the  cray-fifh,  put  them  into  a fauce-pan,  with  a piece  of 
butter,  fome  nutmeg  cut  in  dices,  pepper,  fait,  three  or  four 
flices  of  lemon,  a little  onion  cut  fmall ; let  thefe  all  fimmer 
over  a flow  fire,  and  when  enough,  put  in  fome  cullis  of  cray- 
. fifh  to  thicken  it.  Put  fome  of  this  ragoo  into  the  body  of  the 
turkey,  tie  up  both  ends ; Ikewer  and  fpit  it  for  roafting ; ftrew 
Ibnie  fluffing  over  it,  then  fome  flices  of  bacon,  and  over  all 
fome  buttered  paper ; let  it  have  a good  fire,  and  be  thorough- 
ly done.  When  It  is  enough,  take  off  the  paper  and  bacon, 
and  pour  over  it  the  reft  of  the  ragoo.  Cole,  139, 

To  hajli  a Turkey. 

Take  off  the  legs,  eut  the  thighs  in  two  pieces,  cut  off  the 
pinions  and  breafl  in  pretty  large  pieces,  take  off  the  fkin,  or 
it  will  give  the  gravy  a greafy  tafte ; put  it  into  a ftew-pan 
with  a pint  of  gravy,  a tea-fpoonful  of  lemon-pickle,  a flice  of 
the  end  of  a lemon,  and  a little  beaten  mace boil  your  turkey 
fix  or  feven  minutes  (if  you  boil  it  any  longer,  it  will  make  it 
hard)  then  put  it  on  your  difh ; thicken  your  gravy  with  flour 
and  butter,  mix  the  yolks  of  two  eggs  with  a fpoonful  of  thick 
cream,  put  in  your  gravy,  fhake  it  over  the  fire  till  it  is  quite 
hot,  but  do  not  let  it  boil ; flrain  it,  and  pour  it  over  your 
turkey.  Lay  fippets  round,  ferve  it  up,  and  garnifli  with  le- 
mon or  parlley.  Ranald,  74. 

Another  way. 

. Mix  fame  flour  with  a piece  of  butter,  flir  it  in<:o  fome  cream 
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and  a little  veal  gravy  till  it  boils  up ; cut  the  turkey  in  pleCeSif 
not  too  fmall,  put  it  into  the  Tauce,  with  grated  lemon-peely 
white  pepper,  and  mace  pounded,  a little  mufhroom  powder  or 
catchup  i fim.mer  it  up.  Oyfters  may  be  added,  Miifouy'i6\i 

‘To  roajl  a Fowl  with  Chefnuts* 

Firft  take  fome  chefnuts,  i^oafl  them  very  carefully,  fo  as  not 
to  burn  them  j take  off  the  fkin,  and  peel  them  ; take  about  a 
dozen  of  them  cut  fmall, and  bruife  them  in  a mortar  ; parboil 
the  liver  of  the  fowl,  bruife  it,  cut  about  a quarter  of  a pound 
of  ham  or  bacon,  and  pound  it  ; then  mix  thefe  all  together, 
with  a good  deal  of  parfley  chopped  fmall,  a little  fweet  herbs, 
fome  mace,  pepper,  fait,  and  nutmeg  j mix  thefe  together,  and 
put  into  your  fowl,  and  roaft  it.  The  beft  way  of  doing  it  is  to 
tie  the  neck,  and  hang  it  up  by  the  legs  to  roaft  with  a ftring, 
and  bafte  it  with  butter.  For  fauce — take  the  reft  of  the  chei- 
Buts,  peeled  and  Ikinned,  put  them  into  fome  good  gravy,  with 
a little  white  wine,  and  thicken  it  with  a piece  of  butter  rolled 
in  flour ; then  take  your  fowl,  lay  it  in  the  difh,  and  pour  in 
tlie  fauce.  Garnilh  with  lemon.  Glajfe,  75. 

Mrs.  Mafon  gives  the  above  receipt,  difterently  expreffed, 
page  263. 

Ti?  force  a Fowl  with  a Ragod  of 

Prepare  a force-meat,  to  which  add  a dozen  oyfters,  fluff 
the  craw;  cover  the  breaft  of  the  fowl  with  bacon  fliced,  then 
a ftieet  of  paper,  roaft  it ; take  fome  cullis,  or  good  gravy,  put 
m the  oyfters,  with  their  liquor  flrained,  a little  mufhroom 
powder  or  catchup,  lemon  jiiice,  thicken  it  with  flour;  add 
chyan  and  fait,  if  wanted,  boil  it  up.  When  the  fowl  is  done, 
lake  oft'the  bacon.  Serve  the  fauce  in  the  difh. 

This  fauce  is  proper  for  any  roafted  fowls  or  chickens, 

ji  Fowl  with  a fsarp  Sauce. 

Tnifs  a fowl  for  roafting;  make  a force-meat  with  fcraped 
lard  or  butter,  a little  tarragon,  chervil,  burnef,  garden-crefs, 
pepper,  fait,  and  the  yolks  of  two  or  three  eggs ; fluff  the  fowl 
w’ith  it,  make  a fauce  with  a little  cullis,  a few  of  the  above 
herbs  pounded,  two  anchovies,  and  a few  capers.  When  doney 
ftrain  it  then  add  a little  more  cullis,  and  a little  muftard,  pep- 
per, and  fait ; warm,  without  boiling,  and  ferve  with  your  roaft- 
c J fowl,  Dalryjfiplcy  214. 

A Fowl  a la-hraze. 

Skewer  your  fowl  as  for  boiling,  with  the  legs  in  the  body, 
then  lay  over  it  a layer  of  fat  bacon,  cut  in  pretty  thin  flices, 
then  wrap  it  round  in  beet  leaves,  then  in  a caul  of  veal,  and 
put  it  into  a large  fauce  pan  with  three  pints  of  water,  a glafs 
of  Madeira  wine,  a bunch  of  fweet  herbs,  two  or  three  blades 
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of  mace,  and  half  a lemon  ; flew  it  till  quite  tender,  take  it  up, 
and  Ikiin  oft'  the  fat ; make  your  gravy  pretty  thick  with  flour 
and  butter,  and  ftrain  it  through  a hair  fieve,  and  put  to  it  a 
pint  of  oyfters,  a tea-cupful  of  thick  cream  j keep  fhaking  your 
tofling-pan  over  the  lire,  and  when  it  has  limmered  a little, 
ferve  up  your  fowl  with  the  bacon,  beet-leaves,  and  caul  on, 
and  pour  your  fauce  hot  upon  it.  Garnilk  with  barberries,  or 
red  beet-root.  Raffald,  123.  J^ar/eyy  11^. 

Another  way. 

Trufs  your  fowl  with  the  legs  turned  into  the  belly,  feafon  It, 
both  infide  and  out,  with  beaten  mace,  nutmeg,  pepper,  and 
fait ; lay  a layer  of  bacon  at  the  bottom  of  a deep  ftew-pan, 
then  a layer  of  veal,  and  afterwards  the  fowl ; then  put  in  an 
onion,  two  or  three  cloves  ftiick  in  a little  bundle  of  fweet 
herbs,  with  a piece  of  carrot ; then  put  at  the  top  a layer  of 
bacon,  another  of  veal,  and  a third  of  beef ; cover  it  clofe,  and 
let  it  ftand  over  the  fire  for  two  or  three  minutes,  then  pour  in 
a pint  of  broth  or  hot  water  ; cover  it  clofe,  and  let  it  flew  an 
hour  j afterwards  take  up  your  fowl,  ftrain  the  fauce,  and  after 
you  have  Ikimmed  off  the  fat,  boil  it  down  till  it  is  of  a glaze, 
'then  put  it  over  the  fowl:  You  may  add  juft  what  you  pleafe 

to  the  fauce.  A ragoo  of  fweetbreads,  cocks’-combs,  trufiles, 
and  morels ; or  mulhrooms,  with  force-meat  balls,  look  very 
pretty.  GlaJJcy  74. 

A Fowl  with  its  own  gravy. 

Trufs  a fowl  for  boiling ; lard  it  through  and  through  with 
bacon,  ham,  and  parfley ; put  it  in  a pan  of  much  its  bignefs, 
with  a little  butter,  two  or  three  flices  of  peeled  lemon,  a fag- 
got, three  cloves,  fliced  onions,  and  carrots,  pepper  and  fait, 
a little  broth,  and  a glafs  of  white  wine  *,  ftew  llowly  till  done  ; 
Ikim  and  ftrain  the  fauce,  and  ferve  with  the  fowl.  You  may 
alfo  do  it  the  fame  without  larding.  Dalrympky  214. 

A ragoo  of  Fowls. 

ft 

Take  a large  capon,  or  two  pullets,  and  blanch  nicely  in  a 
morfel  of  butter  or  feraped  bacon,  but  cut  off  your  pinions  and 
feet,  and  tuck  in  the  legs.  Prepare  your  ragoo  in  the  follow- 
ing manner  : get  a fweetbread  of  veal,  or  two  of  lambs,  the  fat 
livers  of  a turkey  or  fowls,  fome  cocks’  combs,  three  or  four 
muflrrooms,  a thin  flice  or  two  of  lemon ; blanch  all  well  with 
a knot  or  two  of  eggs,  cut  all  into  very  fmall  dice,  and  ftew  in. 
a ladle  of  cullis ; you  may  add  to  it  three  or  four  gizzards,  and 
a few  cock’s  combs,  boiled  very  tender ; fill  up  the  bellies  of 
your  fowls  or  capon,  and  few  it  up  at  both  ends,  but  make  a re- 
ferve  of  fome  of  your  ragoo  to  pour  over  j put  them  upon  a 
lark-fpit  acrofs,  and  tie  upon  another  j lard  them  with  bacon, 

1 cover 


.114  MADE  DISHES  OF  POULTRY,  See. 

cover  with  paper,  and  roaft  them  foftly,  that  they  may  be  nice 
and  white ; ftrew  in  a little  minced  parfley,  a morlel  of  fhallot ; 
fqueeze  in  tlie  juice  of  a lemon  or  orange,  and  ferve  up  with 
the  ragoo  under.  Remember  to  draw  the  threads  out.  F er- 
ralf  89. 

T(?  force  a fowl. 

Take  a large  fowl,  pick  it  clean,  and  cut  it  down  the  back, 
take  out  the  entrails,  and  take  the  fkin  oft'  whole  ; cut  the  flelh 
from  the  bones,  and  chop  it  with  half  a pint  of  oyfters,  one 
oimc6  of  beef  .marrow,  a little  pepper  and  fait } mix  it  up  with 
cream,  then  lay  the  meat  on  the  bones,  and  draw  the  Ikin  over 
it,  and  few  up  the  back ; then  cut  large  thin  flices  of  bacon, 
and  lay  them  over  the  breaft  of  your  fowl,  tie  the  bacon  on 
with  a packthread  in  diamonds  j it  will  take  an  hour  roafting 
by  a moderate  fire.  Make  a good  brown  gravy  fauce,  pour  it 
upon  your  difh,  take  the  bacon  oft'  and  lay  imyour  fowl,  and 
ferve  it  up.  Garniih  with  pickles,  mufhrooms,  or;  oyfters. — 
It  is  proper  for  a fide  difli  for  dinner,  or  top  for  fupper.  Raf^ 
fold,  124.  ^^''  ‘ 

Mr.  Fdrley  fwi  page  120,  gives  the  above  receipt,  with  only 
the  following  ;iddition  : — “ Serve  it  up  garnifhed  with  oyfters, 
muihrooms,  of  pickles.” 

• . A Fowl  fervant  fajhion. 

Trufs  a fowl  for  roafting,  make  a force  meat  \vith  the  liver, 
chopped  parfley,  fliallots,  butter,  pepper  and  fait ; fluff  the 
fcAvl  \Vhh'  if,^  wrap  it  in  buttered  paper,  and  roaft  it.  When 
three  parts  done,  take  off  the  paper,  bafte  it  with  yolks  of  eggs 
beat  up  with  melted  butter,  and  a good  deal  of  bread  crumbs  ; 
finifh  roafting ; it  muft  be  of  a fine  yellow  colour.  Make  a 
fauce  with  a little  butter,  one  anchovy  chopped,  a few  capers, 
a Tittle  flour,  broth,  pepper,  and  fait,  and  a little  nutmeg; 
thicken  with  a liafon,  and  ferve  under  the  fowl.  Dalrymplcy 
215.  • 

To  marinade  a Fowl. 

Raife  the  Ikin  from  the  breaft  bone* of  a large  fowl  with  your 
finger,  then  take  a veal  fweetbread  and  cut  it  fmall,  a few  oyf- 
ters, a few  mufhrooms,  an  anchovy,  fome  pepper,  a little  nut- 
meg, fome  lemon  peel,  and  a little  thyme ; chop  all  together 
fmall,  and  mix  it  with  the  yolk  of  an  egg,  fluff  it  in  between 
the  flein  and  the  flefh,  but  take  great  care  that  you  do  not  break 
the  fkjn ; and  then  ftuft'  what  oyfters  you  pleafe  into  the  body 
of  the  fowl.  You  may  lard  the  breaft  of  the  fowl  ■with  bacon, 
jf  you  chufe  it.  Paper  the  breaft,  and  roaft  it.  Make  good 
gravy,  and  garnifh  with  lemon.  You  may  add  a few  mufh- 
rooms to  the  fauce.  Glajfcy  78.  Farley^  123. 
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•'  Fonuls  Ji  tiffed. . 

Make  a force  meat  with  half  a pound  of  beef  fuet,  as  .much 
crumb  of  bread  grated  fine,  the  meat  of  a fowl  cut  very  fmall; 
beat  thefe  in  a mortar,  and  a pound  of  veal  with  them,  fome 
truffles,  morels,  and  mufhrooms,  cut  fmall,  a few  fweet  herbs 
and  parfley  Ihred  fine,  fome  grated  nutmeg,  pepper,  fait,  and 
grated  lemon-peel  ; bone  the  fowls,  fill  them  with  this  force- 
meat, and  roalf  them.  For  fauce — good  gravy,  with  truffles 
and  morels.  The  fowls  may  be  larded. 

Yo  Bajh'  Fowls: 

Let  your  fowl  be  cut  up  as  for  eating,  put  it  Into  a toffing- 
pan,  with  half  a pint  of'gr^vy,  a tea-fpoonful  of  lemon  pickle, 
a little  mufliroom  cqtdhup, 'a  flice. of. demon,  thitken  it  with 
flour  and  butter;  juft'beforje  you  difh  it  iipj-put  in  a fpoonful 
of  good  cream,  lay  lippets  round  your  difli,  and’ferve  it  up, 
CoIcy  145. 

. - ■ Another  way. 

Cut  your  fowl  to  pieces,  and  put  it  into  fome  gravy,  with  a 
Kttle  cream,  catchup,  or  mufhroom  powder,  grated  lemon-peel, 
and  nutmeg,  a few  oyfters  and  their  liquor,  a piece  of  butter 
mixed  wifk  flour;  keep  it  ftirring  till  the  butter  is  melted,  lay 
fippets  rpund  the  difli.  Mafetiy  264. 

■ Pullets  d-la- St.  Menehout. 

After  having  trufled  the  legs  in  the  body,  flit  them  along  the 
back,  fpread'theuT  opferi' bn  a table,  take  out  the  thigh-bones, 
.ahd  beat  them'  with  a rollmg-pin  ; then  feafon  them  with  pep- 
per, fait,  mace,  nutmeg;  and  fweet  herbs ; after  that,  take  a 
pound  and  an  half  of  veal  cut  into  thin  flices,  and  lay  it  in  a ftew- 
pan  of  a convenient  fize  to  flew  the  pullets  in  ; cover  it,  and  fet 
it  over  a ftove  or  flow  fire  ; and  when  it  begins  to  cleave  to  the 
pan,  ftir  in  a little  flour,  lhake  the  pan  about  till  it  be  a little 
brown ; then  pour  in  as  much  broth  as  will  flew  .the  fowls,  ftir 
it  together,  put  in  a little  whole  pepper,  an  onion,  and  a little 
piece  of  bacon  or  ham ; then  lay  in  your  fowls,  cover  them 
clofe,  and  let  them  ftew  half  an  hour;  then  take  them  out,  lay 
them  on  the  gridiron  to  brown  on  the  infide  ; ftrew  them  over 
with  the  yolk  of  an  egg,  fome  crumbs  of  bread,  and  bafte  them 
^Yith  a little  butter  ; let  them  be  of  a fine  brown,  and  boil  the 
gravy  till  there  is  about  enough  for  fauce ; ftrain  it,  put  a few 
muflirooms  in,  and  a little  piece  of  butter  rolled  in  flour.  Lay 
the  pullets  in  the  difli,  and  pour  in  the  fauce.  Garnifli  with 
lemon. 

Note. — You  may  brown  them  In  an  oven,  or  fry  them,  which 
you  pleafe.  75. 
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Tb  JJew  a Fowl. 

Trufs  a fowrfor  boiling  •,  put  it  in  a ftew-pan  with  a piece  of 
butter,  chopped  parfley,  ihallots,  and  murtirooms  j foak  it  on  a 
flow  fire  about  a quarter  of  an  hour,  tiu’iiing  it  often;  then 
put  it  in  another  ftew-pan,  firft  garnidied  with  llices  of  veal  and 
ham,  and  all  the  fij^ft  feafoning  ; cover  with  llices  of  bacon  , 
Ibak  it  for  a quarter  6f  an  hour  longer,  then  add  a little  whole 
pepper  and  fait,  a little  broth  and'  white  wine  ; iinifli  it  on  a flow 
lire,  then  Ikim  and  ftrain  the  braze.  When  ready,  add  the 
fqueeze  of  a lemon,  and  ferve  upon  the  fowl,  being  well  wiped 
from  fat.  Dalrytvpley 

A ince  wnj  to  drcfs  a cold  Fowl.- 

Peel  off  all  the  Ikin  of  the  fowl,  and  pull  the  ftefh  off  the 
bones  in  as  large  pieces  as  you  can  ; then  dredge  it  with  a little 
flour,  and  fry  it  a nice  brown  in  butter ; tofs  it  up  in  rich  gi  a- 
vy,  well  feafoned,  and  thicken  it  with  a piece  of  butter  rohed 
in  flour.  Juft  before  you  fend  it  up,  fqueeze  in  the  juice  of  a 
lemon.  Raffcdd^  75. 

To  drefi  a cold  Fowl  or  Pigeon. 

Cut  them  in  four  quarters,  beat  up  an  egg  or  two,  according 
to  what  you  drefs,  grate  a little  nutmeg  in,  a little  fait,  fome 
parfley  chopped,  a few  crumbs  Of  bread  ; beat  them  well  toge- 
ther, dip  them  in  this  batter,  and  have  ready  fome  dripping  hot 
in  a ftew-panj  in  which  fry  them  of  a fine  light  brown.  Have 
ready  a little  good  gravy,  thickened  with  a little  flour,  minced 
\Hth  a fpoonful  of  catchup;  lay  the  fry  in  the  difli,  and  pour 
the  fauce  over.  Garnijfh  with  lemon,  and  a few  mullirooms,  if 
you  have  any.  A cold  rabbit  tats  well  dorwi  thus. 

CJ.'icHcns  in  favoury  Jelly, 

-Take  two  chickens  and  roaft  them.  Boil  fome  calves’  feet  to 
a ftrong  jelly ; then  take  out  the  feet,  and  fkim  off"  the  fat  ; 
beat  up  the  whites  of  three  eggs,  and  mix  them  wdth  half  a pint 
of  white  winfc  vinegar,  the  juice  of  three  lemons,  a blade  or  two 
of  mace,  a few  pepper-corns,  and  a little  fait.  Put  them  to  your 
Jelly,  and  when  it  has  boiled  five  or  fix  minutes,  ftrain  it  feveral 
times  through  a jelly-bag  till  it  is  very  clear.  Then  put  a little 
in  the  bottom  of  a bowl  large  enough  to  hold  your  chickens, 
and  when  they  are  cold,  and  the  jelly  fet,  lay  them  in  with  their 
breafts  down.  I hen  fill  your  bowd  quite  full  wdth  the  reft  of 
your  jelly,  which  you  muft  take  care  to  keep  from  fetting,  fa 
that  when  you  pour  it  into  the  bowl  it  will  not  break.  Let  it 
Hand  all  night ; and  the  next  day  put  your  bafon  into  warm 
water,  pretty  near  tlie  top.  As  foon'as  you  find  it  loofe  in  the 
bafon,  lay  your  difh  over  it,  and  turn  it  out  whole.  Furliy, 
120. 
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Chidkens  ’Cavalier  fajlnon, 

Trufs  as  for  boiling  as  many  chickens  as  you  want;  marinade 
them  two  hours  in  oil,  with  llices  of  peeled  lemon,  parfley, 
ihallots,  a clove  of  garlick,  thyme.,  laurel,  fait.,  and  fpiccs,:  tie 
i:hcm  up  in  dices  of  lard  and  paper,  with  as  much  of  the  mari- 
nade as  you  can  ; broil  on  a flow  fire.  When  done,  t:\ke  off 
the  paper,  lard,  and  herbs.  Serve  with  what  fauce  you  think 
proper.  Dalrympk^  i83. 

To  make  artificial  Chickens  or  Pigeons. 

Make  a :rich  force-meat  with  veal,  lamb,  or  chickens,  feafon- 
■cd  with  pepper,  fait,  parfley,  a lhallot,  a piece  of  fat  bacon,  a 
little  butter,  and  the  yolk  of  an  egg ; \w3rk  it  up  in  the  fhape 
of  pigeons  or  chickens,  putting  the  foot  of  the  bird  you  intend 
it  for  in  the  middle,  fo  as  juft  to  appear  at  the  bottom ; roll  the 
force-meat  very  well  in  the  yolk  of  an  egg,  then  in  the  crumbs 
of  bread,  fend  them  to  the  oven,  and  bake  it  a light  brown  ; do 
not  let  them  touch  each  other ; put  them  on  tin  plate.s  weft 
buttered,  as  you  fend  .them  to  the  oven,.  You  may  fend  them 
to  t.able  dry,  or  gravy  in  the  dilh,  juft  as  you  like.  Raffald^  126, 
parley^  120, 

Chicken  in  felly. 

Pour  fome  jelly  into  a bowl ; when  cold,  lay  in  a cold  roafted 
chickenj  brcaft  downward;  fill  up  the  bowl  with  jelly  juft 
■w^arm,  but  as  little  as  pofiible  fo  as  not  to  be  fet ; when  quite 
cold,  fet  the  bowl  in  warm  water,  juft  to  loofen  the  jelly,  turn 
h out.  Put  the  chicken  into  the  jelly  the  day  before  it  is 
wanted.  Cole,  147. 

Chickens  after  the  Scoidj  manner. 

Singe  the  cMckcns,  wafh  and  then  dry  them  in  a clean  cloth  ; 
cut  them  into  quarters,  and  put  them  into  a fauce-pan  with  julV 
water  enough  to  cover  them  ; put  in  a little  bunch  of  parfley,  a 
little  chopped  parfley,  and  a blade  or  two  of  mace,  cover  them 
clofe  down ; beat  up  five  or  fix  eggs  with  the  whites,  and  when 
the  liquor  boils,  pouv  the  eggs  into  it.  'When  the  chickens  are 
enough,  take  out  the  bunch  of  parfley,  and  fend  them  to  table 
with  the  liquor  in  a deep  dilh.  They  muft  be  well  Ikimmed 
while  they  are  doing.  Mafon,  267. 

Chickens  roajlecl  with  Force-meat  and  CucupilerSf 

Take  two  chickens,  drefs  them  very  neatly,  break  thebreaft- 
bpne,  and  make  force-meat  thus  ^^L^^ke  the  flelh  of  a fowl, 
and  of  two  pigeons,  with  fome  flices  of  ham  or  bacon  ; chop 
them  all  well  together,  take  the  crumb  pf  a penny-loaf  foaked 
in  milk  and  boiled,  then  fet  to  cool.  When  it  is  cold,  mix  it 
ail  together  ; feafon  it  with  beaten  mace,  nutmeg,  pepper,  and 
a (little  fait,  a very  little  thyme,  fome  parfley,  and  a little  lemon- 

I 3 peel. 
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peel,  with  the  yolks  of  two  eggs ; then  fill  your  fowls,  fpHt 
them,  and  lie  them  at  both  ends.  After  you  have  papered  the 
breaft,  take  four  cucumbers,  cut  them  In  two,  and  lay  them  in 
fait  and  water  two  or  three  hours  before  ; then  dry  them,  and 
fill  them  with  fome  of  the  force-meat  (which  you  mufl;  take  care 
to  fave)  and  tie  them  with  a packthread  •,  flour  them,  and  fry 
them  of  a fine  brown.  When  your  chickens  are  enough,  lay 
them  in  the  difh,  and  untie  your'  cucumbers,  but  take  care  the 
meat  does  not  come  out ; then  lay  them  round  the  chickens. 
W'ith  the  flat  fide  downwards,  and  the  narrow  end  upwards. 
You  mufl:  have  fome  rich  fried  gravy,  and  pour  into  the’ difli ; 
then  garnifh  with  lemon. 

Note. — One  large  fowl  done  this  way,  with  the  cucumbers 
laid  round  it,  looks  pretty,  and  is  a very  good  difli.  Glajfe^  77. 

A Currey  the  Indian  way. 

Take  two  fmall  chickens,  fkin  them,  and  cut  them  as  for  a 
fricalfee,  wafh  them  clean,  and  flew  them  in  about  a quart  of 
water  for  about  five  minutes,  then  flrain  oflF  the  liquor,  and  put 
the  chickens  in  a clean  difli  j take  three  large  onions,  chop 
them  fmall,  and  fry  them  in  about  two  ounces  of  butter  j then 
put  in  the  chickens,  and  fry  them  together  till  they  are  brown  ; 
take  a quarter  of  an  ounce  of  turmerick,  a large  fpoonful  of 
ginger  and  beaten  pepper  together,  and  a little  fait  to 'your  pa- 
late; flrew  all  thefe  ingredients  over  the  chickens,  whilfl  fry- 
ing, then  pour  in  the  liquor,  and  let  it  flew  about  half  an  hour  j 
then  put  in  a quarter  of  a pint  of  cream,  and  the  juice  of  two 
lemons,  and  ferve  it  up.  The  ginger,  pepper,  and  turmerick, 
mufl  be  beat  very  fine.  Cole^  148. 

To Jlew  Chickens. 

Take  two  fine  chickens,  and  half  boil  them.  Then  take 
th^m  up  in  a pewter  dilli,  and  cut  them  up,  feparating  every 
joint  one  from  the  other,  and  taking  out  the  breafl  bones.  If 
the  fowls  do  not  produce  liquor  fuflicient,  add  a few  fpoonfuls 
of  the  water  in  which  they  were  boiled,  and  put  in  a blade  of 
mace  and  a little  fait.  Cover  it  clofe  with  another  difli,  and  fet 
it  over  a flove  or  chafing-difli  of  coals.  Let  it  flew  till  the 
chickens  are  enough,  and  then. fend  them  hot  to  the  table, 
Farley ^ 69,  from  Glajfcy  79. 

N.  B.  The  above  is  a very  pretty  difh  for  any  fick  perfon,  or 
for  a lying-in  lady.  For  change,  it  is  better  than  butter,  and 
the  fauce  is  very  agreeable  and  pretty. 

. You  may  do  rabbits,  partridges,  or  moor-game,  this 
way. 

j 

To  force  Chickens. 

' » Roaft  your  chickens  better  than  half,  take  off  the  fkin,  then 
the  meat,  and  chop  it  fmall  with  flired  parfley  and  crumbs  of 
r.  - bread. 
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bread,  pepper  and  fait,  and  a little  good  cream  5 then  put  in  the 
meat,  and  clofe  the  Ikin  ; broWn  it  with  a falamander,  and  ferve 
it  up  with  white  fauce.  Raffald^  126. 

Stewed  Chicht’jiSy  or  Matlot»  , 

Cut  a carp  with  the  roe  in  pieces  *,  alfo  a chicken  cut  In 
pieces,  one  dozen  and  an  half  of  finall  onions,  a flice  of  ham,  a 
faggot  of  parfley  and  green  onions,  thyme,  laurel,  bad,  and  four 
cloves;  put  all  together  in  a ftew-pan  with’a  piece  of  butter; 
fimmer  a little  on  a flow  fire ; then  add  broth,  cullis,  a little 
white  wine,  flour,  pepper,  and  fait ; let  it  flew  till  the  chicken 
is  done,  &c.  and  the  fauce  reduced ; take  out  the  faggot  and 
ham,  add  a chopped  anchovy  and  a few  capers,  and  place  the 
chicken  on  the  difli ; fkim  the  fauce,  and  ferve  it  with  the 
. meat,  Garnilh  with  fried  bread.  Clermont y 198. 

Chickens  Chiringrate. 

Having  cut  off  the  feet  of  your  chickens,  beat  the  breaft-bone 
flat  with  a rolling-pin,  but  take  care  you  do  not  break  the  fldn. 
Flour  them,  fry  them  of  a fine  brown  in  butter,  and  then  drain 
all  the  fat  out  of  the  pan,  but  leave  the  chickens  in.  Lay  a 
pound  of  gravy  beef,  cut  very  thin,  over  your  chicken,  and  a 
piece  of  veal  cut  very  thin,  a little  mace,  two  or  three  cloves, 
lome  whole  pepper,  an  onion,  a little  bunch  of  fweet  herbs,  and 
a piece  of  carrot.  Then  pour  in  a quart  of  boiling  water,  co^er 
it  clofe,  and  let  it  flew  for  a quarter  of  an  holir.  Then  take 
out  the  chickens,  and  keep  them  hot ; let  the  gravy  boil  till  it  is 
quite  rich  and  good,  and  then  flrain  it  off  and  put  it  into  your 
pan  again,  with  two  fpoonfuls  of  red  wine,  and -a  few  mulh- 
rooms.  Put  in  your  chickens  to  heat,  then  take  them  up,  lay 
them  into  your  difh,  and  pour  the  fauce  over  them.  Garnilli 
with  lemon  and  a few  flices  of  ham  broiled.  ^GlaJRy  70.  Far^ 
l‘yi  122.  ‘ . 

Chickens  hi  Afpic, 

Put  the  pinions,  livers,  and  gizzards  Into  two  fmall  chickens, 
with  a piece  of  butter,  fome  pepper  and  fait cover  them  with 
fat  bacon,  then  with  paper ; fpit  them  on  a long  fleewer,  tie 
them  to  a fpit,  roafl  them.  When  cold,  cut  them  up,  put  them 
into  the  following  fauce,  (hake  them  round  in  it,  let  them  lie  a 
few  minutes  before  they  are  difhed.  Take  what  cullis  is  fuffi- 
cient  for  fauce,  heat  it  with  fmall  green  onions  chopped,  or 
fhallot,  a little  tarragon  and  green  mint,  pepper  and  fait..  Jfa- 

fony  265,  ...  . / - 

Chickens  Italian  fajfmn, 

Trufs  t\yo  chickens  as  for  boiling,  lard  them  with  ham  and 
bacon,  give  them  a fry  in  butter  or  oil,  then  put  them  into  a 
ftew-pan,‘ with  flices  of  ve;|l  and  the  butter  they  were  fried  in, 
three  cloves,  a faggot,  a clove  of  garlkk,  pepper,  fait,  and  half 

I 4 a lemor 


120  MADE  DISHES  OF  POULTRY,  See. 
a lemon  peeled  and  diced ; cover  with  dices  of  bacon,  foak  it 
very  dowly  about  half  an  hour,  then  add  about  a gill  of  white 
wine.  When  done,  dcim  and  dft  tlie  fauce,  add  a piece  of 
butter  rolled  in  dour,  and  ferve  it  with  the  chickens.  Dal~ 
rymplcy  19 1. 

V Chickens  and  ‘Tongues. 

Boil  fix  fmall  chickens  very  white ; then  take  fix  hogs’r 
tongues  boiled  and  peeled,  a caulidower  boiled  whole  in  milk 
and  water,  and  a good  deal  of  fpinach  boiled  green.  Then  lay 
your  caulidower  in  the  middle,  the  chickens  clofe  all  round,  and 
the  tongues  round  them  with  the  roots  outwards,  and  the  fpi- 
nach in  little  heaps  between  the  tongues.  Garnidi  with  little 
pieces  of  bacon  toafted,  and  lay  a little  piece  on  each  of  the 
tongues.  This  is  a ^ood  didi  for  a large  company.  Glajfey  80, 
Farley y I22. 

Chicken  Pulled. 

Take  a chicken  that  has  been  roafted  or  boiled,  if  under- 
done the  better,  cut  off  the  legs  and  the  rump  and  fide-bones 
together  j pull  all  the  white  part  in  little  dakes,  free  from  ikin  \ 
tofs  it  up  with  a little  cream,  thickened  with  a piece  of  butter 
mixed  with  dour ; d;ir  it  till  the  butter  is  melted,  with  pounded 
mace,  whole  pepper,  and  fait,  a little  lemon -juice.  Put  this 
into  a dilh,  lay  the  rump  in  the  middle,  the  legs  at  each  end, 
peppered,  faked,  and  broiled.  Coley  1 5 1 . 

To  fry  cold  Chicken, 

Quarter  your  chicken,  rub  the  quarters  with  yolk  of  egg  j 
drew  on  bread  crumbs,  pepper,  fait,  nutmeg,  grated  lemon- 
peel,  and  chopped  pardey  j fry  them-,  thicken  fame  gravy -with 
a little  dour,  add  chyan,  mudiroom  powder,  or  catchup,  a little 
lemon-juice  -,  pour  it  into  the  didi  with  the  chickens.  Ma^ 
fony  265. 

To  broil  Chickens, 

Slit  your  chickens  down  the  back,  feafon  them  with  pepper 
and  fait,  and  lay  them  on  the  gridiron  over  a clear  fire,  and  at 
a great  diftance.  Let  the  infide  continue  next  the  fire  till  it  is 
nearly  half  done  -,  then  turn  them,  taking  care  that  the  dcfhy 
fides  do  not  burn,  and  let  them  broil  till  they  are  of  a fine 
brown.  Have  good  gravy-fauce,  with  fome  mudirooms,  and 
garnidi  them  with  kmon  and  the  liver  broiled,  and  the  giz- 
zards cut,  dadied,  and,  broiled,  with  pepper  and  fait  j or  you 
may  ufe  any  other  fauce  you  fancy.  Farleyy  50. 

Another  luay. 

Cut  your  chicken  dow-n  the  back,  pepper  and  fait  it,  broil 
it ; pour  over  it  Avhite  mufhrpom-fauce,  or  melted  butter  with 
pickled  mullirooras.  Majon^  265. 

T9 
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Tv  mince  n Chicken  or  Veal ^ for  pcrfons  ivloo  arcfick  or  weak. 

Mince  a chicken,  or  feme  veal,  very  fine,  take  ofF  the  fkin ; 
juft  boil  as  much  water  as  will  moiften  it,  and  no  more,  with  a 
Uwle  ialt,  grate  a little  nutmeg;  then  throw  a little  flour  over 
it,  and  when  the  water  boils,  put  in  the  meat  Keep  lhaking 
it  about  over  the  lire  a minute  ; then  have  ready  two  or  three 
very  thin  fippets,  toafted  nice  and  brown,  laid  in  the  plate,  and 
pour  the  mince-meat  over  it.  Glaffiy  242. 

Chickens'  Fed  with  Force-meat . 

When  you  make  a fricalfee  or  any  fuch  thing,  preferve  the 
feet  to  make  a dilft  of  this  fort ; ftrip  otf  the  ftockings  by  fcald- 
ing,  tie  them  up  in  a bundle,  and  ftew  them  in  a braze  ; boil 
them  very  tender,  with  a little  feafoning,  dry  them  in  a cloth, 
ajid  prepare  fuch  a force-meat  as  you  think  proper ; fill  up  the 
claws  with  it,  dip  them  into  fome  beaten  eggs,  and  crumb  them 
well : do  it  a fecond  time  and  prefs  it  well  on,  and  fry  them  in 
plenty  of  lard,  and  ferve  them  up  without  any  fauce  in  the  dilh, 
with  a heap  of  fried  parfley  under  them. 

Fowls  or  chickens  feet  make  a pretty  fecond  difli,  done  many 
difterent  ways,  either  in  a little  brown  fauce,  with  afparagus- 
tops,  peas,  artichoke  bottoms,  &c.  or  in  a fricalfee,  or  white 
fauce  of  any  kind,  Verral,  1 66, 

r)uck^  a-la-braze. 

Drefs  and  finge  your  ducks,  lard  them  quite  through  with 
I^acon  rolled  in  Ihred  parfley,  thyme,  onions,  beaten  mace, 
cloves,  pepper,  and  fait ; put  in  the  bottom  of  a ftew  pan  a few 
ftices  of  fat  bacon,  thp  fame  of  hafli  or  gammon  of  bacon,  two 
or  three  fticesof  veal  or  beef;  lay  your  ducks  in  with  the  breaft 
down,  and  cpver  the  ducks  with  flices,  the  fame  as  put  under  . 
them ; cut  in  a carrot  or  two,  a turnip,  one  onion,  a head  of 
celery,  a blade  of  mace,  four  pr  five  doves,  a little  wliole  pepper  j 
cover  them  elefe  down,  and  let  them  fimmer  a little  over  a 
gentle  fire  till  the  breaft  is  a light  brown  ; then  put  in  fome 
broth  or  water,  cover  them  as  clofe  down,  again  as  you  can  ; 
ftew  them  gently  between  two  or  three  hours  till  enough  ; then 
take  parfley,  onion,  or  fliallot,  two  anchovies,  a few  gerkins  or 
capers ; chop  them  all  very  fine,  put  them  into  a ftew-pan  with 
part  of  the  liquor  from  the  ducks,  a little  browning,  and  the 
juice  of  half  a lemon  ; boil  it  up,  and  cut  the  ends  of  the  bacon 
even  with  the  breaft  of  your  ducks,  lay  them  on  your  dilh,  pour 
the  fauce  hot  upon  them,  and  ferve  them  up.  Raf'ald^  128, 
Furley^  118,  . 

Another  way.  , 

Lard  your  duck,  put  a flice  or  two  of  beef  at  the  bottom  of 
the  vefTel,  tUen  the  duck,  a bit  of  bacon,  and  fome  more  beef 
fliced,  SI  carrot,  an  onion,  a ilice  of  lemon,  whole  pepper,  a 

bunch 
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bunch  of  fweet  herbs  ; cover  this  clofe,  fet  it  over  the  fire  a few 
minutes,  fhake  in  fome  flour,  pour  in  near  a quart  of  beef-broth 
or  boiling  water,  a little  red  wine  hea*^ed  y,  flew  it  about  half  an 
hour,  Ifrain  the  fauce,  fkim  it,  put  to  it  chyan,  and  more  wine, 
if  necelTary,  fhallot  and  tarragon  chopped,  a very  little  juice  of 
lemon.  If  agreeable,  add  artichoke-bottoms,  boiled  and  quarter- 
ed. Ala/ofi,  272. 

Macedonian  Duchs. 

Cut  four  artichoke-bottoms,  each  into  pieces,  and  put  them 
into  boiling  Avater,  with  about  a pint  of  garden  beans,  firft  Raid- 
ed and  hulked  ; boil  thefe  together  till  almoft  done,  then  drain, 
them,  and  put  the  whole  into  the  ffew-pan,  Avith  a good  piece  of 
butter,  chopped  mullirooms,  a little  winter  favoury,  parfley, 
and  fhallots,  all  finely  chopped  j add  a little  flour,  two  I’poon- 
fuls  of  veal  gravy,  and  a glafs  of  white  Avine,  and  fimmer  floAvly 
till  all  is  Avell  done  j reduce  the  fauce  to  a proper  confiftence, 
and  when  ready*  to  ferve,  add  a little  cullis,  a lemon-fqueeze, 
fait,  and  pepper.  Serve  this  ragoo  under  tAvo  ducks,  cut  into 
quarters,  and  brazed  in  a well-feafoned  braze,  Avith  flices  of  'veal 
and  lard  as  ufual.  Clermont 258. 

Ducks  d-la-mode. 

Slit  two  ducks  doAvn  the  back,  and  bone  them  carefully,  make 
a force-meat  of  the  crumb  of  a penny  loaf,  four  ounces  of  fat 
bacon  feraped,  a little  parfley,  thyme,  lemon-peel,  tAvo  fhallots 
or  onions  flired  very  fine,  Avith  pepper,  fait,  and  nutmeg  to  your 
tafte,  and  two  eggs  ; fluff  your  ducks  Avith  it,  and  few  them  up, 
lard  them  doAvn  each  fide  of  thebreafl  Avith  bacon,  dredge  them 
well  with  flour,  and  put  them  in  a Dutch  even  to  broAvn  ; then 
put  them  into  a flew-pan,  Avith  three  pints  of  gravy,  a glafs  of 
red  Avine,  a tea-fpoonful  of  lemon-pickle,  a large  one  of  Avalnut 
and  mufhroom  catchup,  one  of  broA\ming,  and  one  anchovy, 
with  chyan  pepper  to  your  tafle  > fleAV  them  gently  over  a floAv 
fire  for  an  hour.  When  enough,  thicken  your  gravy,  and  put 
in  a fcAv  truffles  and  morels  j flrain  your  gravy,  and  pour  it 
upon  them.  You  may  a-la-mode  a goofe  in  the  fame  wav, 
Raffaldy  1 29. 

. To  boil  Ducks  the  French  nvay. 

Lard  your  ducks,  and  let  them  be  half  roafted ; then  take 
them  oft  the  fpit,  put  them  into  a large  earthen  pipkin,  Avith 
Haifa  pint  of  red  A\une,  and  a pint  of  good  gravy,  fome  chef- 
ihit^^firft  roafted  and  peeled,  half  a pint  of  large  oyfters,  the 
liqubr-ftraiiied,  and  the  beards  taken  off,  two  or  three  little 
onions  minced  fmall,  a very  little  ftripped  thyme,  mace,  pep- 
per, and  a little  ginger  beat  fine  ’,  cover  it  clofe,  and  let  them 
ft?w^falf  an  hour  over  a flow  fire,  and  the  cruft  of  a French 
roll  grated  Avhen  you  put  in  your  graA'y  and  wine. — When  they 
are  enough,  take  them  up,  and  pour  the  fauce  over  them. 
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To  hoil  Ducks,  nvith  Onion  Sauce, 

Scald  your  ducks  and  draw  them,  put  them  in  warm  water 
for  a few  minutes,  then  take  them  out ; put  them  in  an  earthen 
pot,  pour  over  them  a pint  of  boiling  milk,  let  them  lie  in  it 
two  or  three  hours.  When  you  take  them  out,  dredge  them 
well  with  flour,  put  them  in  a copper  of  cold  water,  put  on 
your  cover,  let  them  boil  flowly  twenty  minutes,  then  take 
them  out,  and  fmother  them  with  onion-iauce.  Raff  aid,  59. 

Wild  Duck,  Wigeon,  or  Eajlerlingy  in  perfeBion. 

Half  roaft  them ; when  they  come  to  table,  flice  the  breaft, 
drew  on  pepper  and  fait,  pour  on  a little  red  wine,  and  fqueeze 
the  juice  of  an  orange  or  a lemon  over  ; put  fome  gravy  to  this, 
fet  the  plate  on  a lamp,  cut  up  the  bird,,  let  it  remain  over  the 
lamp  till  enough,  turning  it.  Mafon,  273. 

*To  hoil  a Duck  d-la-Francoife . 

Put  a pint  of  rich  beef  gravy  into  two  dozen  roafled  chefnuts 
peeled,  with  a few  leaves  of  thyme,  two  fmall  onions  (if  agree- 
able , a little  whole  pepper,  and  a race  of  ginger  *,  then  take  a 
fine  tame  duck,  lard  it,  and  half  roaft  it ; put  it  into  the  gravy, 
let  it  ftew  ten  minutes,  put  in  a quarter  of  a pint  of  red  wine. 
When  the  duck  is  enough,  take  it  out,  boil  up  the  gravy  to  a 
proper  thicknefs;  Admit  very  clean  from  fat,  lay  the  duck  in 
the  difh,  and  pour  the  fauce  over  it.  Cole,  155. 

To  drefs  a Duck  ’ivitk  green  Peas. 

Put  a deep  ftew-pan  over  the  fir^,  with  a piece  of  frefh 
butter ; finge  your  duck  and  flour  it,  turn  it  in  the  pan  two  or 
three  minutes,  then  pour  out  all  the  fat,  but  let  the  duck  remain 
in  the  pan ; put  to  it  a pint  of  good  gravy,  a pint  of  peas,  two 
lettuces  cut  fmall,  a fmall  bundle  of  fweet  herbs,  a little  pepper 
and  fait ; cover  them  clofe,  and  let  them  ftew  for  half  an  hour  ; 
now  and  then  give  the  pan  a fliake.  When  they  are  juft  done, 
grate  in  a little  nutmeg,  and  put  in  a very  little  beaten  mace, 
and  thicken  it  either  with  a piece  of  butter  rolled  in  flour,  or 
the  yolk  of  an  egg  beat  up  with  two  or  three  fpoonfuls  of 
cream ; fliake  it  all  together  for  three  or  four  minutes,  take 
out  the  fweet  herbs,  lay  the  duck  in  the  difh,  and  pour  the 
fauce  over  it.  You  may  garnifti  with  boiled  mint  chopped,  or 
let  it  alone.  Glaffe,  Z2. 

Another  way.  . . 

' Half  roaft  your  duck,  put  it  into  fome  good  gravy,  with  a 
little  mint,  and  three  or  four  fage  leaves’  chopped ; ftew  this 
half  an  hour,  thicken  the  gravy  with  a little  flour,  throw  in 
half  a pint  of  green  peas  boiled,  or  fome  celery,  then  take  out 
the  mint.  Cole,  156.  • - 
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To  hajh  a Wild  Dud. 

Having  cut  up  youi-  duck  as  for  eating,  put  it  into  a tolling- 
pan,  with  a ipoonful  of  good  gravy,  the  fame  of  red  wine,  and 
an  onion  diced  exceedingly  thin.  Wlien  it  has  boiled  two  or 
three  minutes,  lay  the  duck  in  the  difh,  and  pour  the  gravy 
over  it-  You  may  add  a tea-fpoonfulof  caper  liquor,  or  a little 
browning.;  but  remember  that  the  gravy  muit  not  be  thickened- 
Farley^  70. 

To  haJJj  Duds  dr^erent  ways. 

Road:  two  ducks  till  three  parts  done,  and  let  them  caol  ; 
then  cut  the  bread  in  thin  dices,  and  take  care  to  preferve  the 
gravy.  The  legs  will  ferve  for  another  difh,  which  you  may 
drefs  by  wrapping  them  in  a caul  with  a good  force-meat,  and 
ferve  with  cullis  fauce.  For  the  fillets,  cut  cucumbers,  and 
marinade  them  about  an  hour,  with  a little  vinegar,  fait,  and 
one  onion  diced  ; then  take  out  the  onion,  fqueeze  the  cucum- 
bers in  a cloth,  and  put  them  into  a dew'-pan  with  a bit  of  but- 
ter, a dice  of  ham,  a little  broth,  dour,  and  veal  gravy  ; boil 
dowly,  dcim  it  well,  take  out  the  ham,  and  add  the  meat  to  it, 
to  warm,  without  boiling.  You  may  alfo  dp  the  fame  with 
chopped  trudles,  or  mufhrooms,  or  any  thing  elfe  you  think 
proper,  according  to  feafon.  A cold  roaded  d.ucjkwdl  anfwer 
much  the  fame  end  for  this  difli.  ClermojU^  2dp. 

AnotJoer  way. 

"When  cut  to  pieces,  dour  it ; put  into  a dew-pan  fome  gravy, 
a little  red  wine,  diallot  chopped,  fait  and  pepper,  a piece  pf 
lemon ; boil  this,  put  in  the  duck,  tofs  it  up,  take  out  the  le- 
mon.—Toaded  iippets.  Mafouy  273. 

To  drefs  a Wild  Dud  in  perfenio}}. 

Half  road  your  duck,  lay  it  in  a didi,  caryc  it,  but  leave  the 
joints  hanging  together;  throw  a little  pepper  and  fait,  and 
fqueeze  the  juice  of  a lemon  over  it ; turn  it  on  the  bread,  and 
prefs  it  hard  with  a plate,  and  add  to  its  own  gravy  two  or 
three  fpoonfuls  of  good  gravy  j cover  it  clofe  with  another  dilh, 
and  fet  it  over  a dove  ten  minutes  ; then  fend  it  to  table  hot  in 
the  difh  it  was  done  in,  and  garnifh  with  lemon.  You  may  add 
a little  red  wine,  and  a fliallot  cut  fmall,  if  you  like  it ; but  it  is 
apt  to  make  the  duck  eat  hard,  unlefs  you  drd  heat  the  wine, 
and  pour  it  in  jud  as  it  is  done,  Cole^  157, 

To  Jlew  Duds. 

^Lard  three  young  ducks  down  each  fide  the  bread,  dud  them 
With  flour,  and  fet  them  before  the  fire  to  brown ; then  put 
them  in  a dew-pan,  with  a quart  of  water,  a pint  of  red  wine, 
one  fpoonful  of  walnut  catchup,  the  dime  browning,  an  an- 
chovy, half  a lemon,  a clove  of  garli«,  a bundle  of  fweet  herbs, 

chyan 
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chyan  pepper  to  your  tafte ; let  them  flew  flowly  for  half  an 
hour,  or  till  they  are  tender;  lay  them  on  adifh  and  keep  them 
hot,  ikim  oft’ the  fat,  ftrain  the  gravy  through  a hair  licve,  add 
to  it  a few  morels  and  truffles,  boil  it  quick  till  reduced  to  a little 
more  than  half  a pint,  pour  it  over  your  ducks,  and  ferve  it  up. 
It  is  proper  tor  a fidc-dilh  for  dinner,  or  bottom  for  fupper. 
Raffaldy  127. 

Duchling  rolled. 

Make  a good  force-meat  with  breafts  of  roafted  poultry,  as 
ufual ; cut  a pretty  large  duckling  in  two,  bone  it  thoroughly, 
amTlay  on  the  force-meat ; roll  it  up,  tie  flices  of  lard  round  it, 
and  boil  it  in  a little  broth,  with  a glafs  of  white  wine,  a faggot, 
and  two  cloves.  When  done,  fquecze  the  fat  gently  out,  and 
wipe  the  duyk  clean.  Serve  with  what  fauce  you  pleafe. — 
Small  ducklings  may  be  drefted  in  the  ftime  manner,  obferving 
only  that  they  muft  not  be  cut  in  two.  Clermont.^  255. 

Pigeons  en  Compote. 

Take  fix  young  pigeons,  and  Ikewer  them  as  for  boiling ; 
make  a force-meat  thus:— grate  the  crumb  of  a penny  loaf, 
half  a pound  of  fat  bacon.  Hired  fome  fweet  herbs  and  parfley 
fine,  two  Ihiillots,  or  a little  onion,  a little  lemon-peel,  a little 
grated  nutmeg ; feafon  it  with  pepper  and  fait,  and  mix  it  up 
Avith  the  yolk  of  tivo  eggs  ; put  it  into  the  craws  and  bellies, 
lard  them  down  the  breaft,  and  frv  them  broAvn  Avith  a little 
butter ; then  put  them  in  a ftew-pan,  Avith  a pint  of  ftrong 
brown  gravy,  a gill  of  Avhite  Avine ; ftew  them  three  quarters  of 
an  hour,  thicken  it  Avith  a little  butter  rolled  in  flour,  feafon 
Avith  fait  and  chyan  pepper,  put  the  pigeons  in  the  difli,  and 
ftrain  the  gravy  over  them.  Lay  fome  hot  force-meat  balls 
round  them,  and  fend  them  up  hot.  Glajfe,  91. 

jinoiher  •awy. 

Trufs  the  pigeons  with  their  legs  in  their  bodies,  but  firft 
fluff*  them  with  good  force-meat  (made  in  the  fame  manner  as 
for  pigeons  a-la-daube) ; let  them  be  parboiled,  then  lard  them 
Avith  bits  of  bacon,  feafoned  Avith  pepper,  fpices,  minced  chives, 
and  parfley  ; let  them  ftew  as  gently  as  poffible.  While  they 
are  ftewing,  make  a ragoo  of  cocks’  combs,  fowls’  livers,  truffles, 
morels,  and  mulhrooms ; melt  a little  bacon  in  a frying-pan, 
and  put  them  in,  fliake  the  pan  round  tAAm  or  three  times ; then 
put  in  fome  rich  gravy,  let  it  fimmer  a little,  then  put  in  fome 
cullis  of  veal  and  ham  to  thicken  it.  Take  the  pigeons,  drain 
them,  and  put  them  into  this  ragoo.  Let  them  juft  fimmer  in 
it,  then  take  them  up,  put  them  into  a difli,  and  pour  the  ragoo 
over  them.  Mafotty  278. 

Pigeons  d-la-duxelle. 

Cut  off  the  feet  and  pinions  of  four  or  five  pigeon^s,  and  fplit 

them 


1 


126  MADE  DISHES  OF  POULTRY,  &c. 

them  clown  the  breaft  j then  take  out  the  liver,  and  flat  them 
with  a cleaver.  Make  a hot  marinade  of  fome  feraped  bacon, 
feal'onecl  with  a mufhroom  or  two,  green  onions,  pepper, .fait, 
thyme,  and  parfley,  and  a little  nutmeg.  Fry  all  a few  minutes, 
and  let  the  pigeons  be  heated  through  in  it,  and  let  them  re- 
main till  you  put  them  upon  your  gridiron.  Take  a thin  flicc 
of  ham  for  each  pigeon,  and  put  them  with  the  ham  always  at 
top.  I mean,  when  you  turn  your  pigeons,  turn  your  ham  up- 
on them.  For  your  fauce,  lake  a ladle  of  gravy,  fome  fweet 
bafil,  a little  thyme,  parfley,  and  fliallot,  minced  very  fine,  and 
a few  dices  of  mufhrooins,  boiled  all  together  a few  minutes  j 
difli  up,  your  breaft  downwards,  let  your  ham  continue  upon 
them,  and  pour  your  fauce  over,  with  the  juice  of  a lemon  or 
orange.  Verral^  138. 

Pigeons  a-la-dauhe. 

Put  a layer  of  bacon  in  a large  fauce-pan,  then  a layer  of  veal, 
a layer  of  coarfe  beef,  and  another  little  layer  of  veal,  about  a 
pound  of  beef,  and  a pound  of  veal,  cut  very  thin ; a piece  of 
carrot,  a bundle  of  fweet  herbs,  an  onion,  fome  black  and  white 
pepper,  a blade  or  two  of  mace,  and  four  or  five  cloves.  Cover 
the  fauce-pan  clofe,  fet  it  over  a flow  fire,  draw  it  till  it  is  brown, 
to  make  the  gravy  of  a fine  light  brown.  Then  put  in  a quart 
of  boiling  water,  and  let  it  ftew  till  the  gravy  is  quite  rich  and 
good.  Then  ftrain  it  ofi^,  and  fkim  off  all  the  fat.  In  the  mean 
time,  fluff  the  bellies  of  the  pigeons  with  force-meat,  made 
thus: — Take  a pound  of  veal,  a pound  of  beef  fuet,  and  beat 
both  fine  in  a mortar ; an  ecpal  epantity  of  crumbs  of  bread, 
fome  pepper,  fait,  nutmeg,  beaten  mace,  a little  lemon-peel 
cut  fmall,  fome  parfley  cut  fmall,  and  a very  little  thyme  ftrip- 
ped.  Mix  all  together  with  the  -yolks  of  two  eggs,  fill  the 
pigeons,  and  fiat  the  breaft  down.  Then  flour  them,  and  fry 
them  in  frelh  butter  a little  brown.  Then  pour  the  fat  clean 
out  of  the  pan , and  put  the  gravy  to.  the  pigeons.  Cover  them 
jclofc,  and  let  them  ftew  a quarter  of  an  hour,  or  till  you  think 
they,  are  ejuite  enough.  Then  take  them  up,  lay  them  in  a dilh, 
and  pour  in  your  fauce.  On  each  pigeon  lay  a bay-leaf,  and  on 
the  leaf  a flic.e  of  bacon.  You  may  garnifh  with  a lemon 
notched  ; but  it  will  do  without.  You  may  leave  out  the  li.ufr 
fing,  as  it  will  be  rich  enough. -without  it.  Farley^  125. 

Pigeons  in  difguife. 

Draw  and  trufs  your  pigeons,  feafon  them  with  pepper  Snd 
fait  \ make  a nice  pufi-pafte,  and  roll  each  pigeon  -in  i piece 'of 
?t ; tie  them  in  a cloth,  and  take  care  the  pafte  does  not  break ; 
boil  them  in  a great  deal  of  water.  They  will' take  an  hour 
and  an  half  boiling.  Take  great  care  when  they  are  untied  they 
do  not  break.  Put  them  'into  a difh,  and  pour  a little  good 
gravy  to  them.  CVe,  159.' 

Pigeons 
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jPigesns  a-la-charnmnte . 

Scald  five  or  fix  fmall  pigeons,,  and  braze  them  with  a few 
fllces  of  lard  and  peeled  lemon,  pepper,  fait,  a faggot  of  fweet 
herbs,  and  broth.  Lard  three  or  four  fweetbreads  as  for  frican- 
deaus,  and  put  thefe  laft  into  a fte\y  pan  by  themfelves,  with 
fome  broth,  a few  thin  dices  of  veal  fillet,  a faggot,  a few  chir 
hols,  two  cloves,  and  a little  bafd.  Braze  fiowly,  and  when 
done,  lift  and  Ikim  the  braze,  and  reduce  it  to  a glaze,  to  rub 
over  the  larded  fide  of  the  fweetbreads  ; add  a little  confommee, 
to  gather  the  remainder  of  the  glaze  which  may  dick  to  the 
bottom  ‘of  the  pan ; fift  it  again  through  a fieve,  and  add  a 
little  more  pepper  and  fait  (if  neceflhry),  and  a good  fqueeze  of 
lemon.  Intermix  the  pigeons  and  fweetbreads  upon  the  table- 
difh,  and  pour  the  fauce  over  the  former,  but  not  over  the 
latter,  as  it  would  fpoil  the  colour  of  the  glaze.  Cok^  \6o. 

Pigeons  in  F i icaruleaU, 

Pick,  draw,  and  w^alh  your*  pigeons  'very  clean,  (hifF  the 
craws,  and  lard  them  down  the  fides  of  the  BVeaft,  fry  them  in 
butter  a fine  brown,  and  tlien  put  them  into  a‘toffipg-p.an  with 
a quart  of  gravy.  Stew  them  till  they  are  tender,  then  take  off 
the  fat,  and  put  in  a tea-fpoonful  of  lemon-pickle,  large 
fpoonf ul  of  browning,  the  fame  of  walnut  catchup,  a little  chv- 
an,  and  fait.  Thicken  your  gravy,  and  add  half  an  ounce  of 
morels,  and  four  yolks  of  hard  eggs.  Lay  the  pigeons  in  your 
dilh,  and  put  the’morels  and  eggs  round  them,  and  ftrain  your 
fauce  over  them.  Garnifh  with  barberries  aad  lemon-peel,  and 
ferve  it  up.  Raffald^  132.  Farley,  125. 

Pigeons  au  Soleil.  , , 

Make  a force-meat  with  half  a pound  of  veal,  a quarter  of  a 
pound  of  mutton,  and  two  ounces  of  beef.  Beat  them  in  a 
mortar,  with  fome  pepper,  fait,  and  mace,  till  they  are  a pafie. 
Then  take  the  yolks  of  three  or  four  eggs,  beat  them  up  well, 
and  put  them  into  ajplate.  Mix  alfo  a quarter  of  a pound  of 
grated  bread,  and  two  ounces  of  flour,  put  it  into  another  plate. 
Put  on  a ftew-pan  with  a little  rich  beef-gravy,  tie  up  three  or 
four  cloves  in  a bit  of  muflin,  and  put  into  the  gravy.  Put  in 
the  pigeons,  let  them  flew  till  they  are  almoft  enough,  then 
take  them  up,  and  fet  them  before  a fire  to  keep  warm  5 then 
fet  on  a frying-pan  with  fome  good  beef-dripping,  enough  to 
cover  the  pigeons.  When  it  boHs,  take  them,  one  at  a time, 
roll  them  in  the  meat  that  was  beat,  then  in  the  yolk  of  egg ; 
roll  them  in  it  till  they  are  quite  wet,  then  ftrew  over  with  the 
bread  and  flour,  put  them  into  the  boiling  dripping,  and  let 
them  remain  till  they  are  of  a fine  brown.  Mafon,  277. 

Pigeons  Surtout. 

Having  forced  your  pigeons,  lay  a fl'ce  of  bacon  on  the  breafl, 
and  a flice  of  veal  beat  with  the  back  of  a knife,  and  feafoned 
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VMth  mace,  pepper,  and  fait.  Tie  it  on  with  a fmall  packthread, 
or  two  final!  fine  Ikewers  are  better.  Spit  them  on  a fine  bird 
fpit,  road  them,  and  bade  them  with  a piece  of  butter,  then 
with  the  yolk  of  an  egg,  and  then  bade  them  again  with  the 
crumbs  of  bread,  a little  nutmeg,  and  fweet  herbs.  When 
they  are  enough,  lay  them  in  your  difli.  Have  good  gravy 
ready,  with  truffles,  morels,  and  muflirooms,  to  pour  into  your 
difh  j and  garnidi  with  lemon.  Farley y 1 26, 

Pigeons  tranfniogrified . 

Pick  and  clean  fix  fmall  young  pigeons,  but  do  not  cut  off 
their  heads  ; cut  off  their  pinions,  and  boil  them  ten  minutes,  in 
water,  then  cut  off  the  ends  of  fix  large  cucumbers  and  fcrape 
out  the  feeds ; put  in  your  pigeons,  but  let  the  heads  be  out  at 
the  ends  of  the  cucumbers,  and  dick  a bunch  of  barberries  in 
their  bills ; and  then  put  them  into  a tofling  pan  with  a pint 
veal  gravy,  a little  anchovy,  a glafs  of  red  wine,  a fpoonful  of 
browning,  a little  dice  of  lemon,  chyan  and  fait  to  your  tade ; 
dew  them  feven  minutes,  take  them  out,  thicken  your  gravy 
w'ith  a little  butter  rolled  in  flour ; boil  it  up,  and  drain  it  over 
your  pigeons,  and  ferve  them  up.  Raffaldy  130. 

Pigeons  a-la-braze. 

Pick,  draw,  and  trufs  fome  large  pigeons,  then  take  a dew- 
pan,  and  lay  at  the  bottom  fome  dices  of  bacon,  veal,  and 
onions ; fcafon  the  pigeons  with  pepper,  fait,  fome  fpice  beat 
fine,  and  fome  fweet  herbs  ; lay  them  into  a dew-pan,  then  lay 
upon  them  fome  more  dices  of  veal  and  bacon  ; let  them  dew- 
very  gently  over  a dove,  the  top  of  the  dew-pan  put  down  very 
dofe.  When  they  are  dewed,  make  a ragoo  with  veal  fweet- 
breads, truffles,  morels,  champignons  ; the  fweet  breads  mud  ht 
blanched,  and  put  into  a dew-pan  with  a ladleful  of  gravy,  a lit- 
tle cullis,  the  truffles,  morels,  See.  Let  them  all  dew  together 
wdth  the  pigeons.  When  they  are  enough,  put  them  into  a didi, 
and  pour  the  ragoo  over  them.  Coky  161, 

A pupton  of  Pigeons. 

Take  favoury  force-meat,  rolled  out  like  a pade,  put  It  in 
a butter  didi,  lay  a layer  of  very  thin  bacon,  fquab  pigeons, 
diced  fweet-bread,  afparagus  tops,  mufhrooms,  cocks’  combs,  a 
palate  boiled  tender  and  cut  in  peices,  and  the  yolks  of  hard 
eggs.  Make  another  force-mea  andlay  over  like  a pie  ; bake 
it,  and  when  enough,  turn  it  into  a did),  and  pour  gravy  round 
it.  GJafiy  91.  Farleyy  127. 

Pigeons  in  Pimlico., 

Take  the  livers,  with  fome  fat  and  lean  of  ham  or  bacon, 
mufhrooms,  truffles,  pardey,  and  fweet  herbs  j feafonwith  beaten 
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mace,  pepper,  and  fait ; beat  all  this  together,  with  two  raw 

bellies,  roll  them  all  in  a thin  flice  of  veal^ 
over  them  a thin  (lice  of  bacon  j wrap  them  up  in  white  paper> 
fpit  them  on  a fmall  fpit,  and  roaft  them.  In  the  mean  time 
make  for  them  a ragoo  of  truffles  and  muflxrooms,  chopped 
fmall,  with  parfley  cut  fmall ; put  to  it  half  a- pint  of  good  veal 
gravy,  thicken  with  a peice  of  butter  rolled  in  flour.  An  hour 
will  do  your  pigeons.  Balle  them.  When  enough,  lay  ^them 
in  your  dilh,  take  off  the  paper,  and  pour  your  fauce  over  them. 
Garnffli  with  patties  made  thus  : — Take  veal  and  cold  ham, 
beef  fuet,  an  equal  quantity,  fome  mulliroomsj  fweet  herbs,  apd 
fpice  ; chop  them  fmall,  fet  them  on  the  fire,  and  moiften  with 
tnilk  or  cream  ; then  make  a little  putF-palljf,  roll  it,  and  make 
little  patties  about  an  inch  deep  and  two  inches  long  ; fill  them 
with  the  above  ingredients,  cover  them  clofe,  and  bakfe  them  ; 
lay  fix  of  them  round  a difli.  This  makes  a fine  difh  for  a firft 
1 courfe.  Glajfe,  93. 

Pigeons  R$yal  fajhion-t 

Singe  what  number  you  pleafe  of  pigeons  ithat  are  of  an  equal 
bignefs,  put  a peeled  truffle  in  each,  and  give  them  a fry  in  but- 
ter, with  chopped  mufhrooms,  parfley,  chibols,  a flice  of  hamj 
I pepper,  and  fait ; then  put  them  into  a faucepan  to  braze,  with 
. a few  flices  of  veal  firfl:  fcaldedj  and  the  firfl:  feafoning  over  the 
pigeons ; cover  them  with  thin  flices  of  bacon  and  a laurel  leaf, 
and  put  a fheet  of  white  paper  over  the  wholew  Stop  the  pan 
clofe,  and  fimmer  qn  a flow  fire  till  they  are  quite  tender, 
i lake  out  the  pigeons,  and  wipe  off  the  fat ; fift  the  braze,  boil 
a moment  to  fkim  it  very  clean  ; and  when  ready,  add  a lemon- 
fqueeze,  and  ferve  it  upon  the  pigeons.  Clermont^  243, 

Boiled  Pigeons  and  Bacon. 

Take  fix  young  pigeons,  wafli  them  clean,  turn  their  legs 
under  their  wings,  boil  them  in  milk  and  water  by  themfelves 
twenty  minutes  ; have  ready  boiled  a fquare  piece  of  bacon,  take 
off  the  flein  and  brown  it,  put  the  bacon  in  the  middle  of  your 
difh,  and  lay  the  pigeons  round  it,  and  lumps  of  ftewed  fpinach  i 
pour  plain  melted  butter  over  them,  and  fend  parfley  and  butter 
in  a boat,  Raffaldy  133.  ..  ; . 

Pigeons  a-da-fouffel,  • _ • ^ 

Bone  four  pigeons,  and  make  a force-meat  as- for  pigeons 
compote.  Stuff  them,  and  put  them  into  a ftew-pati  with  a pint 
of  veal  gravy.  Stew  them  half  an  hour  very  gently,  and  then 
take  them  out.  In  the  mean  time,  make  a veal  force-meat,  and 
Wrap  it  all  round  them.  Rub  it  over  with  the  yolk  of  an  egg, 
and  fry  them  of  a nice  brown  in  good  dripping.  Take  the 
k ’ ' IC  ' ’ ‘ gravy 
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gravy  they  were  ftewed  in,  fkim  off  the  fat,  thicken  with  a little 
butter  rolled  in  flour,  the  yolk  of  an  egg,  and  a gill  of  cream, 
beat  up.  Scafon  it  with  pepper  and  fait,  mix  all  together,  and 
keep  it  flirring  one  way  till  it  is  Imooth.  Strain  it  into  your 
difh,  and  put  the  pigeons  on.  -Garnilh  with  plenty  of  fried 
parfley.  You  may  leave  out  the  egg  and  cream,  and  put  in  a 
fpoonful  of  browning,  and  a little  lemon-pickle  and  catchup. 
Farley  127. 

To  Jleno  Pigeotiu 

Let  your  pigeons  be  fcafoned  with  pepper  and  fait,  a few 
cloves  and  mace,'  and  fome  fweet  herbs ; wrap  this  feafoning  up 
in  a piece  of  and  put  it  in  their  bellies  j then  tie  up  the 

neck  and  ventj^S  half  roafl:  them.  Put  them  in  a ftew-pan, 
with  a quart  of^lod  gravy,  a little  white  wine,  a few  pepper- 
corns, three  or  four  blades  of  mace,  a bit  of  lemon,  a bunch  of 
fweet  herbs,  and  a fmall  onion.  Stew  them  gently  till  they  are 
enough-,  then  take  the  pigeons  out,  and  ftrain  the  liquor 
through  a fxevci  fkim  it  and  thicken  it  in  your  ftew-pan,  put  in 
the  pigeons,  with  fome  pickled  mufhrooms  and  oyfters;  ftew  it 
five  minutes,  and  put  the  pigeons  in  a difh>  and  the  fauce  ovet. 
Coki  164. 

pigeons  in  favoury  Jelly^ 

Roaft  your  pigeons  with  the  head  and  feet  on,  put  a fprig  of 
myrtle  in  their  bills  -,  make  a jelly  for  them  the  fame  way  as 
for  chickens-  j pour  a little  into  a bafon.  When  it  is  fet,  lay  in 
the  pigeons  with  their  breafts  down  -,  fill  up  your  bowl  with 
your  jelly,  and  turn  k out.  Rnfaldt  283. 

To  bake  Pigeons, 

Seafon  them  with  pepper  and  fait,  put  a bit  of  butter  Into 
each,  pour  over  them  the  following  batter — three  eggs,  two 
fpoonfuls  of  flour,  half  a pint  of  milk,  and  a little  fait.  Ma- 
fotty  281. 

Pigeons  in  a hole. 

Pick,  draw,,  and  wafh  four  young  pigeons,  ftick  their  legs  in 
their  bellies- as  you  do  boiled  pigeons,  feafon  them  with  pepper, 
fait,  and  beaten  mace.  Put  into  the  belly  of  every  pigeon  a 
lump  of  butter  the  flze  of  a walnut.  Lay  your  pigeons  in  a pie- 
difh,  pour  over  them  a batter  made  of  three  eggs,  two  fpoonfuls 
©f  flour,  and  half  a pint  of  good  milk.  Bake  it  in  a moderate 
oven,  and  ferve  them  to  table  in  the  fame  difli.  Raffald.  130. 

Pigeons  boiled  •with  rice. 

Stuff  the  bellies  of  fix  pigeons  w-ith  parfley,  pepper  and  fait, 
rolled  in  a very  little  piece  of  butter  j put  them  into  a quart  of 
mutton  broth,  with  a little  beaten  mace,  a bundle  of  fweet  herbs, 

and 
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and  an  onion ; cover  them  clofe,  and  let  them  boll  a full 
quarter  of  an  hour  ; then  take  out  the  onion  and  fweet  herbs, 
and  take  a good  piece  of  butter  rolled  in  flour,  put  it  in,  and 
give  it  a fhake  ; fealbn  it  within  fait,  if  it  wants  it ; then  have 
ready  half  a pound  of  rice  boiled  tender  in  milk.  When  it 
begins  to  be  thick  (but  take  great  care  it  does  not  burn)  take 
the  yolks  of  two  or  three  eggs,  beat  up  with  two  or  three  fpoon- 
fuls  of  cream,  and  a little  nutmeg.  Stir  it  together  till  it  is 
quite  thick  ; then  take  up  the  pigeons  and  lay  them  in  a difh. 
Pour  the  gravy  to  the  rice,  flir  it  all  together,  and  pour  over 
the  pigeons.  Garnifli  with  hard  eggs  cut  into  quarters, 
Glajfe^  91, 

Yc  hroil  Pigeons. 

When  you  fet  about  to  broil  pigeons,  take  care  that  your 
fire  is  clear.  Take  fome  parfley  flired  fine,  a piece  of  butter 
as  big  as  a walnut,  with  a little  pepper  and  fait,  and  put  into 
their  bellies.  Tie  them  at  both  ends,  and  put  them  on  the 
gridiron.  Or  you  may  fplit  and  broil  them,  having  firft:  fea- 
foned  them  with  pepper  and  fait.  Serve  them  with  a little 
parfley  and  butter  in  the  difli.  Farley^  50. 

Partridges  in  Panes. 

Take  two  roafted  partridges,  and  the  flefli  of  a large  fowl,  a 
little  parboiled  bacon,  a little  marrow  or  fweet  fuet  chopped 
fine,  a few  muflirooms  and  morels  chopped  fine,  trufiles,  and 
artichoke  bottoms.  Seafon  with  beaten  mace,  pepper,  a little 
nutmeg,  fait,  fweet  herbs  chopped  fine,  and  the  crumb  of  a two- 
penny loaf  foaked  in  hot  gravy.  Mix  all  well  together  with 
the  yolks  of  two  eggs,  make  your  panes  on  paper,  of  a round 
figure,  and  the  thicknefs  of  an  egg,  at  a proper  diftance  one 
from  another.  Dip  the  point  of  a knife  in  the  yolk  of  an  egg, 
in  order  to  fhape  them  ; bread  them  neatly,  and  bake  them  a 
quarter  of  an  hour  in  a quick  oven.  Obferve  that  the  truffles 
and  morels  are  boiled  tender  in  the  gravy  you  foak  the  bread 
in.  Serve  them  up  for  a fide  difli  •,  or  they  will  ferve  to  gar- 
nifli the  above  diih,  which  will  be  a very  fine  one  for  a firft; 
courfe. 

Note. — When  you  have  cold  fowls  in  the  houfe,  this  makes 
a pretty  addition  in  an  entertainment.  GlaJJjey  96. 

Partridges  en  Afpic. 

Chop  herbs,  fuch  as  fliallots,  parfley,  tarragon,  chives,  gar- 
den-crelTes,  a little  bafil,  one  clove  of  garlic,  and  chopped  an- 
chovies. Mix  thefe  with  muftard,  oil,  tarragon  vinegar,  pepper, 
and  fait.  If  you  ferve  the  partridges  whole,  ferve  the  fauce 
cold  in  a fauce-boat.  If  for  hot,  cut  the  partridges  as  for  a 

K % balh  j 
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halh  j warm  them  in  a little  broth,  then  put  them  to  the  fauce  ; 
warm  them  together  without  boiling.  You  may  alfo  mix  it 
the  fame  manner  cold.  If  cold,  it  will  be  better  to  be  mixed 
an  hour  or  more  before  ufing.  Dalrymple^  234. 

Partridges  in  Ragoo^  nvith  Oranges. 

Trufs  your  partridges,  and  roalt  in  the  Engllfh  way,  only 
ufe  no  flour.  Mafle  a fauce  of  the  livers  pounded,  and  add 
two  or  three  of  chickens  5 put  it  into  a flew-pan  with  a green 
onion  or  two,  a mufhroom,  pepper  and  fait,  and  parfley.  Boil 
all  in  cullis  a few  minutes,  and  ftrain  through  your  etamlne  ; 
cut  the  partridges  as  for  a fricaflee,  and  put  to  your  fauce.  Let 
it  boil  but  juft  long’  enough  to  make  the  meat  hot  through. 
Strip  in  a morfel  or  two  of  the  peel,  a bit  of  minced  fliallot  and 
parfley,  fqueeze  in  a good  deal  of  juice,  and  difh  it  up.  Garnifli 
with  oranges  in  quarters  Verral,  1 3 1 . 

Partridges  d-la-’hra'z.e. 

Take  two  brace  of  patridges,  trufs  the  legs  into  the  bodies, 
lard  them,  feafon  them  with  beaten  mace,  pepper,  and  fait  j 
take  a ftew-pan,  lay  flices  of  bacon  at  the  bottom,  then  flices  of 
beef,  and  then  flices  of  veal,  all  cut  thin,  a piece  of  carrot,  an 
onion  cut  fmall,  a bundle  of  fweet  herbs,  and  fome  whole  pep- 
per. Lay  the  partridges  with  the  breafts  downward,  lay  fome 
thin  flices  of  beef  and  veal  over  them,  and  fome  parfley  fhred 
fine.  Cover  them,  and  let  them  ftew  eight  or  ten  minutes  over 
a flow  fire,  then  give  your  pan  a fhake,  and  pour  in  a pint  of 
boiling  water.  Caver  it  clofe,  and  let  it  ftew  half  an  hour  over 
& little  quicker  fire : then  take  out  your  birds,  keep  them  hot, 
pour  into  the  pan  a pint  of  thin  gravy,  let  them  boil  till  there 
is  about  half  a pint,  then  ftrain  it  off,  and  ikim  of  all  the  fat. 
In  the  mean  time  have  a veal  fweetbread  cut  fmall,  trufiles  and 
morels,  cocks’  combs,  and  fowl’s  livers  ftewed  in  a pint  of  good 
gravy  half  an  hour,  fome  artichoke  bottoms,  and  afparagus 
tops,  both  blanched  in  warm  water,  and  a few  muflarooms. 
Then  add  the  other  gravy  to  this,  and  put  in  your  partridges 
to  heat.  If  it  is  not  thick  enough,  take  a piece  of  butter 
rolled  in  flour,  and  tofs  up  in  it.  If  you  will  be  at  the  expence, 
thicken  it  with  veal  and  ham  cullis,  but  it  will  be  full  as  good 
without.  Glaffey^6.  Farleyy\'i%. 

‘To  Jlew  Partridges, 

Trufs  your  partridges  as  for  roafting,  fluff  the  craws,  and 
lard  them  down  each  fide  of  the  breaft ; then  roll  a lump  of 
butter  in  pepper,  fait,  and  beaten  mace,  and  put  into  the 
bellies.  Sew  up  the  vents,  dredge  them  well,  and  fry  them  a 
light  brown.  Then  put  them  into  a ftew-pan,  with  a quart  of 
good  gravy,  a fpoonful  of  Madeira  wine,  the  fame  of  mufhroom 

catchup, 
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catchup,  a tea-fpoonful  of  lemon-prckle,  and  half  the  quantity 
of  muihroom  powder,  one  anchovy,  half  a lemon,  a fprig  of 
fweet  marjoram.  Cover  the  pan  clofe,  and  ftew  them  half  an 
hour  ; then  take  them  out,  and  thicken  the  gravy.  Boil  it  a> 
little,  and  pour  it  over  the  partridges,  and  lay  round  them 
articlioke  lx)ttoms,  boiled  and  cut  in  quarters,  and  the  yolks  o( 
four  hards  eggs,  if  agreeable.  Raffald^  1 34. 

Partridges  rolled. 

Lard  young  partridges  with  ham  or  bacon ; ftrew  over 
them  fome  pepper  and  fait,  with  fome  beaten  mace,  fome  Ihred 
lemon-peel,  and  fweet  herbs  cut  fmall  j then  take  fome  thin 
beef-fteaks  (there  muft  be  no  holes  in  them) ; ftrew  over  thefe 
fome  of  the  feafoning,  and  fqueeze  on  them  fome  lemon  juice  ; 
lay  a partridge  upon  each  fteak,  and  roll  it  up ; tie  it  round  to 
keep  it  together,  and  pepper  the  outftde.  Set  it  on  a ftew-pan- 
with  fome  flices  of  bacon,  and  an  onion  cut  into  pieces;  lay 
the  partridges  carefully  in,  put  to  them  fome  rich  gravy,  and* 
let  them  ftew  gently  till  they  are  done ; then  take  the  par- 
tridges out  of  the  beef,  lay  them  in  a difh,  and  pour  over  them 
fome  rich  effence  of  ham.  Co/<?,  167. 

Partridges  broiled  with fweet  herbs, 

Trufs  them  as  for  boiling ; fplit  them  down  the  back,  and 
marinade  them  about  an  hour  in  a little  oil,  with  pepper  and 
fait,  and  all  forts  of  fweet  herbs  chopped  ; then  roll  them  in 
paper,  with  all  the  feafoning  ; broil  llowly.  When  done,  take 
oft'  the  paper,  mix  the  herbs  with  a little  good  cullis,  add  the 
fqueeze  of  a lemon,  and  ferve  with  the  partridges.  Dalrym- 
pley2'^l. 

Partridges  with  confommeefauce. 

Trufs  your  partridges  as  for  boiling  ; put  them  in  a ftew-.. 
pan,  with  flices  of  veal  and  bacon,  above  and  below,  a flice  of 
ham,  a faggot,  three  cloves,  fliced  onions  and  carrots ; braze 
on  a very  flow  fire.  When  done,  fift  and  fkim  the  fauce,  and 
ferve  upon  the  partridges,'  CoUy  168. 

Partridges  d’-la~paifanne.  , 

Pick,  draw,  and  trufs  your  partridges,  and  puf  them’  upon  an 
iron  ffcewer ; tie  them  to  the  fpit,  lay  them'  down  to  roaft ; put 
a piece  of  fat  bacon  upon  a toafting-forkj  and  hold’  it  over  the 
partridges,  that  as  it  melts  it  may  drop  upon  them  as  they  roaft. 
When  they  are  well  bafted  with  this,  duft  over  them  fome' 
crumbs  of  bread  and  fome  fait  ; cut  fome  ftiallots  very  fine, 
with  a little  gravy,  fait,  and  pepper,  and  the  juice  of  half  a, 
lemon.  Mix  all  thefe  together  over  the  fire,  and  thicken  them 
up.  Pour  them  into  a diflt,  and  lay  the  partridges'  upon' them. 
Cj/?,  i68. 
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Yo  ha/h  a Partridge  or  M^oodccck. 

Cut  it  up  as  for  eating,  work  the  entrails  very  fine  with  the 
back  of  a fpoon,  mix  it  with  a fpoonful  of  red  wine,  the  fame 
of  water,  half  a fpoonful  of  allegar  ; cut  an^onion  in  dices,  and 
pull  it  into  rings ; roll  a little  butter  in  flour,  put  them  all  in 
your  tofling-pan,  and  fliake  it  over  the  fire  till  it  boils  ; then 
put  in  your  bird,  and  when  it  is  thoroughly  hot,  lay  it  in  your 
difh,  with  fippets  round  it  *,  drain  the  fauce  over  the  partridge, 
and  lay  the  onion  in  rings.  It  is  a pretty  corner  diflt  for  din- 
ner or  fupper.  Raffald^  75. 

Phenfants  d-Ia-bratfe. 

Having  put  a layer  of  beef  all  over  your  pan,  a layer  of  veal, 
a little  piece  of  bacon,  a piece  of  carrot,  an  onion  duck  with 
cloves,  a blade  or  two  of  mace,  a fpoonful  of  pepper,  black 
and  white,  and  a bundle  of  fweet  herbs,  lay  in  the  pheafant. 
Then  lay  a layer  of  beef,  and  a layer  of  veal,  to  cover  it.  Set 
it  on  the  fire  five  or  fix  minutes,  and  then  pour  in  two  quarts 
of  boiling  gravy.  Cover  it  dole,  and  let  it  dew  very  foftly  an 
hour  and  a half.  Then  take  up  your  pheafiint,  and  keep  it. 
hot.  Let  the  gravy  boil  till  it  is  reduced  to  about  a pint,  and 
then  drain  it  off  and  put  it  in  again.  Put  in  a veal  fweetbread, 
fird  being  dewed  with  the  pheafant.  Then  put  in  fome  truf- 
fles and  morels,  fome  livers  of  fowls,  artichoke  bottoms,  and 
afparagus  tops,  if  you  have  them.  Let  thefe  fimmer  in  the 
gravy  about  five  or  fix  minutes,  and  then  add  two  fpoonfuls  of 
catchup,  two  of  red  wine,  and  a little  piece  of  butter  rolled  in 
flour,  with  a fpoonful  of  browning.  Shake  all  together,  put 
in  your  pheafant,  let  them  dew  all  together,  with  a few  mufli- 
rooms,  about  five  or  fix  minutes  more ; then  take  up  your 
pheafant,  and  pour  your  ragoo  all  over,  with  a few  force- 
meat balls.  Garnidi  with  lemon.  You  may  lard  it,  if  you 
think  proper  fo  to  do.  Gbjfe,  98.  Mafovy  306  Farley y 129. 

Pheafants  a-la-MongeJas. 

Provide  a large  pheafant,  cut  off  the  pinions  as  to  road,  and 
make  a good  force-meat ; put  it  into  your  pheafant  and  fpit  it, 
with  fome  lards  of  bacon  and  paper ; take  care  you  road  it 
nicely,  and  prepare  your  fauce  as  follows: — take  fome  fat  livers 
of  turkies  or  fowls,  blanch  them  till  thoroughly  done,  and 
pound  them  to  a pade ; put  to  fome  gravy  and  cullis,  mix  it 
well  together,  and  pafs  it  through  an  etamine  j cut  off  the 
flefh  of  the  phealant,  dice  it  very  thin  and  put  to  it,  and  pre- 
ferve  the  carcafe  hot  j add  to  your  fauce,  which  fliould  be  about 
the  thicknefs  of  your  cullis,  a little  pepper,  fait,  fome  minced 
parfley,  and  the  juice  of  two  or  three  oranges  ; and,  if  you  ap- 
prove of  it,  you  may  drip  a few  morfels  of  the  orange-peel  in, 

and 
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and  ferve  it  up  with  the  hafh  poured  over  the  hreaft,  and  gar- 
nifh  with  fome  oranges  in  quarter?,  Verral^  88. 

To  flew  a Pheafant. 

Take  a pheafant,  and  ftew  it  in  veal  gravy;  take  articlioke 
bottoms  parboiled,  fome  chefnuts  roafled  and  blanched.  When 
your  pheafant  is  enough  (but  it  nnift  ilcw  till  there  is  juft 
enough  for  fauce,  then  Ikim  it)  put  in  the  chefnuts  and  arti- 
choke bottoms,  a little  beaten  mace,  pepper,  and  fait  enough  to 
feafon  it,  and  a glafs  of  white  wine.  If  you  do  not  think  it  thick 
enough,  thicken  it  with  a little  piece  of  butter  rolled  in  flour. 
Squeeze  in  a little  lemon,  pour  tne  fauce  over  the  pheafant,  and 
have  fome  force-meat  balls  fried  and  put  into  the  difh. 

Note, — A good  fowl  will  do  full  as  well,  trufled  with  the 
head  on  like  a pheafant.  You  may  fry  faufages  inftead  of  force- 
meat balls  Glaffcy  97. 

Mrs.  Mqfoit,  page  306,  has  the  fame  receipt  in  dliTerent 
;Words,  '' 

Pheafants  a-V ‘Ital'iemu;, 

Cut  the  livers  fmall.  If  only  one  pheafant  is  to  be  dreffed, 
take  but  half  a dozen  oyfters,  parboil  them,  and  put  them  into 
a ftew-pan,  with  the  liver,  a piece  of  butter,  fome  green  onions, 
and  fome  parfley,  pepper  and  fait,  fome  fweet  herbs  and  a little 
all-fpice  ■;  let  them  ftand  a very  little  time  over  the  fire,  and  fluff 
the  pheafant  with  them  ; then  put  it  into  a ftew-pan,  with  fome 
oil,  green  onions,  parfley,  fweet  bafil,  and  lemon-juice,  for  a 
few  minutes  ; take  them  off,  cover  the  pheafant  with  flices  of 
bacon,  and  put  it  upon  a fpit ; tie  fome  paper  round  it  whilft  It 
is  roafting.  Take  fome  oyfters,  ftew  them  a little  in  their  own 
liquor  ; take  a ftew-pan,  put  into  it  the  yolks  of  four  eggs,  half 
a lemon  cut  into  fmall  dice,  a little  beaten  pepper,  a little  feraped 
nutmeg,  a little  parfley  cut  fmall,  a roco.mbole,  an  anchovy  cut 
fmall,  a little  oil,  a glafs  of  white  wine,  a piece  of  butter,  and 
a little  ham  cullis ; put  the  fauce  over  the  fire  to  thicken,  take 
care  it  does  not  burn ; put  in  the  oyfters,  and  make  the  fauce 
reliftiing.  When  the  pheafant  is  done,  lay  it  in  the  difh,  and 
pour  the  lauce  over  it.  Mafon,  306. 

Snipes  or  ITocdcocks  in  furtouf. 

Take  force  meat  made  of  veal,  as  much  beef  fuet,  chopped 
and  beat  in  a mortar,  with  an  equal  quanitty  of  crumbs  of  bread; 
mix  in  a little  beaten  mace,  pepper  and  fait,  fome  parfley,  and 
a little  fweet  herbs ; mix  it  with  the  yolk  of  an  egg.  Lay  fome 
of  this  meat  round  the  difli,  then  lay  in  the  fnipes,  being  firft 
drawn  and  half  roafted.  Take  care  of  the  trail,  chop  it,  and 
throw  it  all  over  the  difh. 

Take  fome  good  gravy,  according  to  the  bignefs  of  your  fur- 
tout,  fome  truffles  and  morels,  a few  mufhrooms,  a fweetbread 
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cut  into  pieces,  and  artichoke-bottoms  cut  fmall  j let  all  ftew 
together,  fhake  them,  and  take  the  yolks  of  two  or  three  eggs, 
according  as  you  want  them  ; beat  them  up  with  a fpoonful  or 
two  of  white  wine,  ftir  all  together  one  way.  When  it  is  thick, 
take  it  off,  let  it  cool,  and  pour  it  into  the  furtout.  Have  the. 
yolks  of  a few  hard  eggs  put  in  here  and  there  j feafon  with 
beaten  mace,  pepper,  and  fait,  to  your  tafte ; cover  it  with  the 
force-meat  all  over,  rub  the  yolks  of  eggs  all  over  to  colour  it, 
then  fend  it  to  the  oven.  Half  an  hour  does  it,  and  fend  it  hot 
to  table.  Cole,  171. 

Snipes  or  Woodcocks  in  falmy, 

Trufs  them,  and  half  roaft  them,  without  flour ; cut  them  in. 
fricaffee  pieces,  and  take  care  to  fecure  all  the  infide,  except  the 
g'zzards  and  galls,  which  you  muft  be  fure  to  take  clean  away  ; 
but  the  ropes,  livers,  &c.  pound  to  a pafte,  with  a morfel  of 
fhallot,  green  onion  and  parfley,  pepper,  fait,  and  nutmeg  ; put 
in  a ladle  of  your  cullis,  a glafs  of  red  wine,  and  pafs  it  through  ' 
your  etamine,  pour  it  into  a ftew-pan  to  your  meat  j let  it  flew 
very  gently  for  t!hree  quarters  of  an  hour ; fling  in  a little  minced 
parfley,  the  juice  of  an  orange,  and  ferve  it  up,  garnifhed  with 
fried  bread,  and  fome  bits  in  the  difli. 

Any  forts  of  birds,  fuch  as  fnipes,  quails,  &c,  that  are  not 
drawn,  make  a pleaflng  dlfli  done  in  the  fame  manner.  Ver- 
raly  132. 

Another  way. 

Half  roaft  them,  and  cut  them  in  quarters,  put  them  in  a 
ftew-pan  with  a little  gravy,  two  fhallots  chopped  fine,  a glafi 
of  red  wine,  a little  fait  and  chyan  pepper,  the  juice  of  half  a 
lemon;  ftew.  them  gently  for  ten  minutes,  and  put- them  on  a 
toaft  ferved  the  fame  as  for  roafting,  and  fend  them  up.  hot, 
Garnifh  with  lemon.  Glajfe,  98. 

Snipes  with  Purjlain  leaves. 

Draw  your  fnipes,  and  make  a force-meat  for  the  infide,  but 
preferve  your  ropes  for  your  fauce ; fpit  them  acrofs  upon  a 
lark-fpit,  covered  with  bacon  and  paper,  and  roaft  them  gently,. 
For  fauce,  you  muft  take  fome  prime  thick  leaves  of  purflain, 
blanch  them  well  in  water,  put  them  into  a ladle  of  cullis  and 
gravy,  a bit  of  lhallot,  pepper,  fait,  nutmeg,  and-  parfley,'  and 
ftew  all  together  for  half  an  hour  gently.  Have  the  ropes 
ready  blanched  and  put  in.,  Difh  up  your  fnipes  upon  thin 
flices  of  bread  fried,  fqueeze  the  juice  of  an  orange  into  your 
fauce,  and  ferve  it  up.  Verraly  142. 

Snipes  Duchefs  fajhion. 

Split  the  fnipes  at  the  back ; take  the  infide  out,  which  you 
make  a force-meat  of,  with  a few  chopped  capers,  parfley,  fhaU 

lots. 
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lots,  mufhrooms,  pepper,  lalt,  two  chopped  anchovies,  and  a 
piece  of  butter ; Huff  them  with  it,  few  them  up  clofe,  and  braze 
them.  While  brazing,  add  a little  good  cullis  and  red  wine. 
When  done,  Ikim  .and  lift  the  fauce  If  not  thick,  enough,  add 
a little  butter  and  flour,  and  ferve  with  the  fnipes.  Dalrympie, 
237- 

^milsy  ThruJ}jeSy  FloverSy  and  Lapwings, 

They  are  all  done  as  chickens,  and  may  be  drefled  in  all  the 
different  ways  of  any  other  birds.  Dalrymple. 

■ . The  general  method  of  drejftng  Plovers. 

Green  plovers  roaft  like  a woodcock,  without  drawing;  and 
the  trail  to  run  upon  a toaft; — with  good  gravy  for  fauce. 

Grey  plovers  fhould  be  ftewed. — Make  a force-meat  with  the 
yolks  of  two  hard  eggs  bruifed,  fome  marrow  cut  fine,  artichoke 
bottoms  cut  fmall,  and  fweet  herbs,  feafoned  with  pepper,  I’alt, 
and  nutmeg.  Stuff  the  birds,  then  put  them  into  a fauce-pan 
with  fame  good  gravy  (juft  enough  to  cover  them),  a glafs  of 
white  wine,  and  a blade  of  mace.  Cover  them  clofe,  and  let 
them  ftew  very  foftly  till  they  are  tender.  Then  take  up  the 
plovers,  lay  them  in  a difli,  keep  them  hot,  put  a piece  of  butter 
rolled  in  flour  to  thicken  the  fauce  ; let  it  boil  till  fmooth, 
fqueeze  into  it  a little  lemon,  ikim  it  clean,  and  pour  it  over 
them.  Mafotiy  285. 

Plovers  Perigord  faffoion, 

Trufs  them  as  chickens  or  pigeons  for  ftcwitig ; braze  them 
in  a good  braze.  When  done,  ikim  and  lift  the  braze.  When 
ready  to  ferve,  add  the  fqueeze  of  a lemon.  You  may  alfo  fluff 
and  ro'ft  them  as  partridges,  ike.  Thru  flies  and  lapwings  may  - 
be drefled  in  the  fame  manner,  ferved  with  a cullis  fauce.  DaU 
rympky  235. 

To  drefs  Ortolans  and  ^la  'tls. 

Spit  them  flde-ways,  with  a vine-leaf  between  ; bafte  them  ‘ 
with  butter;  and  have  fried  crumbs  of  bread  round  the  dilh. 
Glajfe,  100, 

To  drefs  Ruffs  and  Refs, 

* < 

Thefe  birds  are  principally  found  in  Lincolnfliire.  They  may 

be  fatted,  like  chickens,  with  bread,  milk,  and  fugar.  They 
feed  very  fall:,  and  will  die  with  fat  if  not  killed  in  time.  Draw 
and  trufs  them  crofs-legged  like  fnipes  ; roaft  them.  For  fauce 
— good  gravy  thickened  with  butter,  and  a toaft  under  them, 
Coky  173. 


> Small  Birds  in  favoury  Jelly- 

Put  a good  piece  of  butter  into  the  bellies  of  eight  fmall  birds, 
with  their  heads  and  feet  on,  and  few  up  their  vents.  Put  them 
in  a jug,  cover  it  clofe  with  a cloth,  and  fet  them  in  a kettle  of 

boiling 


£38  ■ MADE  DISHES  OF  POULTRY,  Ac. 

boiling  water  till  they  are  enough.  When  it  is  fet,  lay  in  three 
birds  with  their  breafts  down,  and  cover  them  with  the  jelly. 
When  it  is  fet,  put  in  the  other  live,  with  their  heads  in  the 
middle,  and  proceed  in  the  fame  manner  as  before  direded  for 
chiclcenfi.  Farle^^  129. 

To  drefs  Larks  Tear  fajhion, 

Trufs  them  clofe,  and  cut  off  the  legs ; feafon  them  with 
fait,  pepper,  cloves,  and  mace  ; make  a force-meat  thus  : — Talfc 
a veal  j'weetbread,  as  much  beef  fuet,  a few  morels  and  mufh- 
rooms ; chop  all  fine  together,  fome  crumbs  of  bread,  and  a few 
fweet  herbs,  a little  lemon-peel  cut  fmall ; mix  all  together  with 
th.e  yolk  of  an  egg,  w^rap  up  the  larks  in  force-meat,  and  lhape 
them  like  a pear.;  flick  one  leg  in  the  top  like  the  Ifalk  of  a 
pear,  rub  them  over  with  the  yolk  of  on  egg  and  crumbs  of 
bread  ; bake  them  in  a gentle  oven,  ferve  them  without  faucej 
or  they  make  a good  garni fh  to  a very  fine  difh. 

You  may  ufe  veal  if  you  have  not  a fvveetbread.  GlaJJe,  loi. 

Mrs.  Mafoti  gives  the  fame  receipt  in  fubftan.ee,  though  in 
other  words,  page  287. 

Larks  a-la-Ti'an^oife. 

Trufs  your  larks  with  the  legs  acrofs,  and  put  a fage-leaf 
over  their  breafts  ; put  them  upon  a long  thin  Ike'wer ; between 
every  lark  put  a piece  of  thin  bacon,  then  tie  the  fi^ewer  to 
a fpit,  and  roaft  them  at  a brilk  clear  fire ; bafte  them  with 
butter,  and  ftrew  over  them  fome  crumbs  of  bread  mixed  with 
flour  ; fry  fome  bread-crumbs  of  a fine  brown  in  butter.  Lay 
the  larks  round  the  difib,  the  bread-crumbs  in  the  middle. 
Cole,  174. 


A ragoo  of  Larks. 


Fry  your  larks  with  an  onion  ftuck  with  cloves,  a few  truf- 
fles and  mulhi  ooms  ; pour  otf  the  fat ; fliake  over  the  larks,  &c. 
a little  floujr ; put  to  them  fome  good  gravy  ; ftew  them  till 
they  are  enough.  If  there  is  any  fat,  ficim  it  off.  Add  chop- 
ped parfley,  lemon-juice,  pepper,  and  fait,  if  neceflary. 

Other  fmall  birds  may  be  drefled  in  the  fame  manner. 
Cole,  174. 


CHAP. 
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Chap.  IX.— MADE  DISHES  OF  HARES, 
RABBITS,  &c. 

jlorendine  a Hare. 

Take  a grown  hare,  and  let  her  hang  up  four  or  five  days, 
then  cafe  her,  and  leave  on  the  ears  ; and  take  out  all  the 
bones  except  the  head,  which  mult  be  left  on  whole ; lay  your 
hare  flat  on  the  table,  and  lay  over  the  infide  a force-meat,  and 
then  roll  it  up  to  the  head  j flcewer  it  with  the  head  and  ears 
leaning  back,  tie  it  with  a packthread  as  you  would  a collar  of 
veal,  wrap  it  in  a cloth,  and  boil  it  an  hour  and  a half  in  a fauce- 
pan  with  a cover  on  it,  with  two  quarts  of  water.  When  your 
liquor  is  reduced  to  one  quart,  put  in  a pint  of  red  wine,  a 
fpoonful  of  lemon-pickle,  and  one  of  catchup,  the  fame  of 
browning,  and  flew  it  till  it  is  reduced  to  a pint ; thicken  it 
with  butter  rolled  in  flour,  lay  round  your  hai-e  a few  morels, 
and  four  flices  of  force-meat,  boiled  in  a caul  of  a leg  of  veal. 
When  you  dilh  it  up,  draw  the  jaw-bones,  and  flick  them  in  the 
eyes  for  horns  *,  let  the  ears  lie  back  on  the  roll,  and  flick  a 
fprig  of  myrtle  in  the  mouth  ; flrain  over  your  fauce,  and  ferve 
it  up.  Garnilh  with  barberries  and  parlley. — Force-meat  for 
the  hare  : — take  the  crumb  of  a penny  loaf,  the  liver  Ihred  fine, 
half  a pound  of  fat  bacon  feraped,  a glafs  of  red  wine,  one  an-p 
chovy,  two  eggs,  a little  winter  favoury,  fweet  marjoram, 
lemon-thyme,  pepper,  fait,  and  nutmeg  to  your  tafle.  Rajfaldy 
13^* 

Mr,  Farleyy  page  130.  has  given  the  above  in  fubftance,  with 
a little  tranfpofition.  The  fatfl  is,  both  Mrs.  Raffald,  and 
Mr.  Farley^  ‘have  taken  from  Mrs.  GlaJJe. — See  her  Art  of 
Cookery,  page  loi. 

To  drefs  a Hare.  ^ 

When  the  hare  is  cafed,  cut  it  in  two  jufl  below  the  ribs  *, 
cut  the  fore  quarters  into  pieces,  and  put  them  into  a clean 
ftew-pan,  with  a blade  or  two  of  mace,  an  onion  fluck  with 
cloves,  fome  whole  pepper,  an  anchovy,  and  a bunch  of  fweet 
herbs;  cover  them  with  water,  and  'let  them  flew  gently; 
make  a pudding  and  put  into  the  belly  of  the  other  part ; lard 
and  roaft  it,  flour  and  bafte  it  well  with  butter  or  finall  beer. 
When  the  flew  is  tender,  take  it  out  with  a fork  into  a dilh, 
and  flrain  off  the  liquor  ; put  into  it  a glafs  of  red  wine,  a 
fpoonful  of  good  catchup,  and  a piece  of  butter  rolled  in  flour ; 
fhake  all  together  over  the  fire  till  it  is  of  a good  thicknefs ; 
take  up  the  roafled  hare,  and  lay  it  in  the  middle  of  the  difli, 
with  the  flew  round,  and  fauce  poured  over  it,  and  fome  good 
gravy  in  a boat.  Mafotiy  300. 
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Hare  d-la-daube. 

Cut  a bare  in  fix  pieces;  bone  and  lard  them  with  bacon, 
feafoned  with  fpices,  |X)wder  of  laurel,  chopped  parlley,  thyme, 
fhallots,  and  one  clove  of  garlick ; braze  it  with  dices  of  lard, 
the  bones,  a little  broth,  as  much  of  the  blood  as  you  can  fave, 
a glafs  of  brandy,  and  a quarter  of  a pound  of  good  butter;  ftop 
the  pan  well,  and  dew  it  on  a very  flow  fire,  or  in  the  oven, 
about  four  hours ; then  take  out  the  bones,  put  the  hare  in  a 
tm*een,  and  the  flices  of  bacon  upon  it ; fift  the  fauce,  and  put 
it  in  the  tureen;  let  it  cool  before  ufing.  It  ought  to  be  like 
a pie.  Clennant,  288. 

, To  /care  a Hare. 

Lard  a hare,  and  put  a pudding  in  the  belly ; put  it  into  a 
pof  or  fifh  kettle,  then  put  to  it  two  quarts  of  ftrong  drawn 
gravy,  one  of  red  wine,  a whole  lemon  cut,  a faggot  of  fweet 
herbs,  nutmeg,  pepper,  a little  fait,  and  fix  cloves ; cover  it 
it  clofe,  and  flew  it  over  a flow  fire  till  it  is  three  parts  done  ; 
then  take  it  up,  put  it  into  a difh,  and  drew  it  over  with  crumbs 
of  bread,  fweet  herbs  chopped  fine,  fome  lemony-peel  grated, 
and  half  a nutmeg  ; fet  it  before  the  fire,  and  bade  it  till  it  is 
of  a fine  light  brown.  In  the  mean  time,  take  the  fat  off  yout 
gravy,  and  thicken  it  with  the  yolk  of  an  egg.  Take  fix  eggs, 
boiled  hard  and  chopped  fmall,  fome  pickled  cucumbers  cut 
very  thin  ; mix  thefe  with  a fauce,  and  pour  it  into  the  difla. 

A fillet  of  mutton,  or  neck  of  venifon,  may  be  done  the  fame 
wav. 

Note. — You  may  do  rabbits  the  fame  way,  but  it.  mud  be 
veal  gravy  and  white  wine,  adding  mufhrooms  for  cucumbers, 
Glajfe,  102. 

A Hare  Civet. 

Bone  your  hare,  and  take  out  all  the  finews ; cut  one  half 
in  thin  flices,  and  the  other  half  in  pieces  an  inch  thick,  flour 
them,  and  fry  them  in  a little  frefli  butter,  as  collops,  quick, 
and  have  ready  fome  gravy  made  with  the  bones  of  the  hare 
and  beef ; put  a pint  of  it  into  the  pan  to  the  hare,  fome  muf- 
tard,  and  a little  elder  vinegar  ; cover  it  clofe,  and  let  it  do  foftly 
till  it  is  as  thick  as  cream,  then  difli  it  up,  with  the  head  in  the 
middle.  Coley  177. 

To  Jlenv  a>  Hare. 

When  you  have  paunched  and  cafed  your  hare,  cut  her  as 
for  eating,  put  her  into  a large  fauce-pan  Avith  three  pints  of 
beef  gravy,  a pint  of  red  tvine,  a large  onion,  duck  with  cloves, 
a bundle  of  winter  favoury,  a dice  of  horfe-radifh,  tAvo  blades 
of  beaten  mace,  one  anchovy,  a fpoonful  of  walnut  or  mum- 
catchup,  one  of  broAvning,,  half  a lemon,  chyan-and  faltto  your 
tade ; put  on  a clofe  cover,  and  fet  it  oyer  a gentle  fire,  and' 

dew 
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fte\r  it  for  two  hours ; then  take  it  up  into  a foup-clHh,  and 
thicken  your  gravy  with  a lump  of  butter  rolled  in  Hour ; boil 
it  a little,  and  ftrain  it  over  your  hare.  Garnifli  with  lemon- 
peel  cut  like  ftraws,  and  ferve  it  up.  Raffald^  135. 

To  hodge-podge  a Hare. 

Take  your  hare  and  cut  it  in  pieces,  as  if  you  intended  it  for 
Hewing,  and  put  into  the  pitcher,  with  two  or  three  onions, 
a little  fait  and  pepper,  a bunch  of  fweet  herbs,  and  a piece  of 
butter ; Hop  the  pitcher  very  clofe  to  prevent  the  Heam  from 
getting  out,  fet  it  in  a kettle  full  of  boiling  water,  keep  the 
kettle  filled  up  as  the  water  waHes ; let  it  Hew  four  or  five 
hours  at  leaH.  You  may,  when  you  firH  put  the  hare  into  the 
kettle,  put  in  lettuce,  cucumbers,  celery,  and  turnips,  if  you  like 
it  better.  CoUy  177. 

To  jug  a'Hare. 

Cut  your  hare  into  little  pieces,  and  lard  them  here  and  there 
with  little  flips  of  bacon.  Seafon  them  with  a little  pepper  and 
fait,  and  pour  them  into  an  earthen  jug  with  a blade  or  two  of  ^ 
mace,  an  onion  Huck  with  clpves,  and  a bundle  of  fweet  herbs. 
Cover  the  jug  clofe,  that  nothing  may  get  in ; fet  it  in  a pot 
of  boiling  water,  and  three  hours  will  do  it.  Then  turn  it  out 
into  the  dilh,  take  out  the  onion  and  fweet  herbs,  and  fend  it 
hot  to  table.  As  to  the  larding,  you  may  omit  it  if  you  pleafe* 
Tar  ley,  71. 

To  hajh  a Hare. 

Cut  your  hare  into  fmall  pieces  ; if  any  of  the  pudding  is  left, 
rub  it  fmall  in  fome  gravy,  to  which  put  a glafs  of  red  wine,  a 
little  pepper  and  fait,  an  onion,  a flice  of  lemon;  tofs  it  up  till 
hot  through,  take  out  the  onion  and  lemon.  Cole,  178, 

Another  way. 

Cut  it  in  fmall  pieces,  and  if  you  have  any  of  the, pudding 
left,  rub  it  fmall,  and  put  to  it  a gill  of  red  wine,  the  fame  quan- 
tity of  water,  half  an  anchovy  chopped  fine,  an  onion  Huck 
with  four  cloves,  and  a quarter  of  a pound  of  butter  rolled  in 
flour.  Shake  all  thefe  together  over  a flow  fire  till  your  hare 
is  thoroughly  hot,  for  it  is  a bad  cuHom  to  let  any  kind  of  hafh 
boil  longer,  as  it  hardens  the  meat.  Send  your  hare  to  table  in 
a deep  difh,  but  before  you  fend  it  up,  take  out  the  onion,  and 
lay  fippets  round  the  dilh.  -Farley,  70. 

* To  collar  a Hare. 

/ 

Bone  a hare,  and  lard  it  with  thick  pieces  of  bacon,  feafoned 
with  fpices  andTalt ; -put  a good  force-meat  in  it  or  not ; roll  it, 
up  very  tight,  and  tie- it. well ; braze  it  with  llices  of  veal,  half  a 
pint-  of  white  wine,  and  a pint  of  broth ; cover  it  over  with 
dices  of  bacon.  You  may  alfo  put  fuch  meat  and  either  feafon- 
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ing  to  make  a jelly  of  the  braze  after,  and  fcrre  the  hare  cold 
with  it,  either  whole  or  diced.  Dalrpiple^  241. 

Hare  Cake. 

Chop  the  llefli  of  a hare  very  fine,  take  fome  bacon  in  dice 
about  naif  the  quantity,  feafon  with  pepper,  a little  fait,  and 
fpice,  a green  onion  or  two,  and  a niorfel  of  fhallot ; mix  all 
well  together,  and  prepare  a ftew-pan  juft  wide  enough,  that  it 
may  cut  iu  flices  about  two  inches  thick  ; line  your  bottom  with 
thin  bacon,  and  cover  with  the  fame  ; pour  in  a ladle  of  broth, 
and  a glafs  of  red  wine,  fome  flices  of  carrot,  onion  and  herbs  ; , 
let  it  iimmer  gently  for  two  or  three  hours,  take  off  the  cover, 
and  let  it  cool;  the  next  day  take  it  out,  and  trim  it  nice  and 
round  ; pound  fome  of  the  bacon  it  was  ftewed  in,  and  when 
you  ferve  it  to  table,  fpread  it  upon  the  top  like  fugar  upon  a 
plumb  cake,  and  ferve  it  to  table  upon  a napkin.  If  it  is  well 
done  it  will  keep  a fortnight  for  flices. 

Veal  cake  may  be  done  in  the  fame  manner,  only  inftead  of 
red  wine  put  white  ; and  do  not  cover  it  fo  much  but  that  every 
one  at  table  may  fee  what  it  is.  Verraly  227. 

Hare  Cake  in  ^elly. 

Having  boned  the  hare,  and  picked  out  the  finews,  add  an 
equal  quantity  of  beef ; chop  thefe  and  pound  them  ; add  frefh 
muflirooms,  fhallot  (and  garlick  if  agreeable),  fweet  herbs, 
pepper  and  fait,  two  or  three  eggs  Mix  thefe  with  bacon  and 
pickled  cucumbers  cut  like  dice,  put  it  into  a mould  flaectcd  with 
flices  of  bacon ; cover  it,  bake  it  in  a moderate  oven ; when 
cold,  turn  it  out.  Lay  over  it  the  following  jelly  : — a pound 
and  an  half  of  ferag  of  veal,  a flice  of  ham,  two  or  three  cloves, 
a little  nutmeg,  fome  fweet  herbs,  a carrot  or  two,  fome  lhallot, 
two  bay  leaves,  an  ounce  of  ifing-glafs,  with  fome  beef  broth ; 
ftew  this  till  it  will  jelly,  pafs  it  through  a fine  fieve,  then, 
through  a bag;  add  fome  lemon-juice.  Majotiy  303. 

Leveret  Kid fajlncn. 

Lard  a large  leveret,  marinade  it  about  three  hours  In  a 
warm  marinade,  made  of  water,  vinegar,  butter,  flour,  pepper, 
and  fait,  chopped  parfley,  fhallots,  lliccd  onions,  thyme,'  laurel, 
bafil,  lemon-peel,  and  cloves;  then  roaft  it,  baiting  with  fome 
of  the  marinade ; fift  the  remainder,  mix  it  with  a little  cullis, 
and  ferve  It  in  a fauce-boat.  Clermont y 291. 

To  jlorendme  Rabbits. 

Skin  three  young  rabbits,  but  leave  on  the  ears  ; wafli  and 
dry  them  with  a cloth,  take  out  the  bones  carefully,  leaving  the 
head  whole,  then  lay  them  flat ; make  a force-meat  of  a quarter 
©f  a pound  of  bacon  feraped,  it  anfwers  better  than  fuet,  it 

makes 
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makes  the  rabbits  eat  tenderer,  and  look  whiter ; add  to  the 
bacon  the  crumb  of  a penny  loaf,  a little  lemon  thyme,  or  le- 
mon-peel fhred  hne,  parfley  chopped  fmall,  nutmeg,  chyan,  and 
fait  to  your  palate  j mix  them  up  together  with  an  egg,  and 
fpread  it  over  the  rabbits,  roll  them  up  to  the  head,  Ikewer  them 
ftraight,  and  clofe  the  ends,  to  prevent  the  force-meat  from 
coming  out ; Ikewer  the  ears  back,  and  tie  them  in  feparate 
cloths,  and  boil  them  half  an  hour.  When  you  dilli  them  up, 
take  out  the  jaw-bones,  and  flick  them  In  the  eyes  for  ears  ; put 
round  them  force-meat  balls  and  muihrooms.  Have  ready  a 
white  fauce  made  of  veal  gravy,  a little  anchovy,  the  juice  of 
half  a lemon,  or  a tea-fpoonful  of  lemon-pickle  ; ftrain  it,  take 
a quarter  of  a pound  of  butter  rolled  in  flour,  fo  as  to  make 
the  fauce  pretty  thick  ; keep  ftirring  it  whilfl;  the  flour  is  dif- 
folving,  beat  the  yolk  of  an  egg  ; put  to  it  fome  thick  cream, 
nutmeg,  and  fait  *,  mix  it  with  the  gravy,  and  let  it  fimmer  a 
little  over  the  fire,  but  not  boil,  for  it  will  curdle  the  cream  ; 
pour  it  over  the  rabbits,  and  ferve  it  up,  Rajfald,  137.  Far-- 
ley,  13a. 

Rahhlts  Surprize. 

Take  two  half  grown  rabbits,  roaft:  them,  cut  off  the  heads 
dole  to  the  Ihoulders  and  the  firft  joints;  then  take  off  all  the 
lean  meat  from  the  back  bones  : cut  it  fmall,  and  tofs  it  up  with 
fix  or  feven  fpoonfuls  of  cream  and  milk,  and  a piece  of  butter 
as  big  as  a w'alnut  rolled  in  flour,  a little  nutmeg,  and  a little 
fait ; Ihake  all  well  together  till  it  is  as  thick  as  good  cream, 
and  fet  it  to  cool ; then  make  a force-meat  with  a pound  of  veal, 
a pound  of  fuet,  as  much  crumbs  of  bread  two  anchovies,  a 
little  piece  of  lemon-peel  cut  fine,  a little  fprig  of  thyme,  and  a 
little  nutmeg  grated;  let  the  veal  and  fuet  be  chopped  very  fine, 
and  beat  in  a mortar,  then  mix  it  altogether  w'ith  the  yolks  of 
two  raw'  eggs ; place  it  all  round  the  rabbits,  leaving  a long 
trough  in  the  back-bone  open,  that  you  think  will  hold  the  meat 
you  cut  out  for  the  fauce ; pour  it  in,  and  cover  it  with  the 
force-meat,  fmooth  it  all  over  with  your  hand  as  well  as  you  can 
with  a raw  egg,  fquare  at  both  ends ; throw  on  a little  grated 
bread,  and  butter  a magazine  or  pan,  and  take  them  from  the 
dreffer  where  you  formed  them,  and  place  them  on  it  very  care- 
fully. Bake  them  three  quarters  of  an  hour,  till  they  are  of  a 
fine  brown  colour.  Let  your  fauce  be  gravy  thickened  with 
butter,  and  the  juice  of  a lemon ; lay  them  in  the  dilh,  and 
pour  in  the  fauce.  Garnilh  with  orange  cut  into  quarters, 
and  ferve  it  up  for  a firft  courfe.  ( lajfe,  103. 

Rabbits  in  CaJJerole. 

Take  a couple  of  rabbits,  divide  them  into  quarters,  flour 

them 
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them  if  they  are  not  larded,  and  fry  them  in  butter  5 then  put 
them  in  a ftew-pan,  with  fome  good  gravy  and  a glafs  of  white 
wine  j feafon  them  with  pepper  and  fait,  and  a bunch  of  fweet 
herbs  ; cover  them  down  clofe,  and  let  them  ftew  till  tender ; 
then  take  up  the  rabbits,  ftrain  off  the  fauce,  thicken  it  with 
butter  and  flour,  and  pour  it  over  them.  Mafotiy  295. 

Another  ivay. 

Having  divided  your  rabbits  into  quarters,  you  may  lard 
them  or  not,  juft  as  you  pleafe.  Shake  fome  flour  over  them, 
and  fry  them  in  lard  or  butter.  Then  put  them  into  an 
earthen  pipkin,  with  a quart  of  good  broth,  a glafs  of  white 
wine,  a little  pepper  and  fait,  a bunch  of  fweet  herbs,  and  a 
fmall  piece  of  butter  rolled  in  flour.  Cover  them  clofe,  and 
let  them  ftew  half  an  hour ; then  difli  them  up,  and  pour  the 
fauce  over  them.  Garnilh  with  Seville  orangds  cut  into  thin 
fllces  and  notched.  Glajfe^  1 04.  Far  ley  y 1 3 1 . 

To  roajl  a Rabbit  Hare  faJlAon^ . 

Take  your  rabbit  and  lard  it  with  bacon,  and  then  roaft  it  as 
you  do  a hare,  with  a ftufHng  in  the  belly.  Make  a gravy 
fauce  but  if  you  do  not  lard  it,  have  white  fauce  made  as  fol- 
lows : — take  a little  veal  broth,  boil  it  up  with  a little  flour  and 
butter  to  thicken  it,  and  add  a gill  of  cream.  Keep  it  ftirring 
one  way  till  it  is  fmooth,  and  then  put  it  into  a boat. 

Portuguefe  Rabbits. 

Get  fome  rabbits,  trufs  them  chicken  fafhion,  the  head  muft 
be  cut  off,  and  the  rabbit  turned  with  the  back  upwards,  and 
two  of  the  legs  ftripped  to  the  claw  end,  and  fo  truffed  with 
two  fkewers.  Lard  them  and  roaft  them  with  what  fauce  you 
pleafe.  If  you  want  chickens,  and  they  are  appear  as  fuch, 
they  muft  be  dreffed  in  this  nlanner  : — fend  them  up  hot  with 
gravy  in  the  difh,  and  garnifh  with  lemon  and  beet-root. 
Glajfey  103. 

Rabbits  Pulled. 

Half  boil  your  rabbits,  with  an  onion,  a little  whole  pepper, 
a bunch  of  fweet  herbs,  and  a piece  of  lemon-peel ; pull  the 
flefli  into  flakes,  put  to  it  a little  of  the  liquor,  a piece  of 
butter  mixed  with  flour,  pepper,  fait,  nutmeg,  chopped  parfley, 
and  the  liver  boiled  and  bruifed  j boil  this  up,  fhaking  it  round. 
Mafotty  294. 

' A Scotch  Rabbit, 

Having  toafted  a piece  of  bread  very  nicely  on  both  fides, 
butter  it,  and  toaft  a flice  of  cheefe  about  as  big  as  the  bread 
on  both  fides,  and  lay  it  on  the  bread.  Cohy  182. 
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A Welch  Rabbit. 

Toaft  a piece  of  bread  on  both  lldes,  then  toaft  the  cheefe 
cn  one  lide  ; lay  it  on  the  toaft,  and  with  sfliolf  iron  brown  the 
other  lide.  You  may  rub  it  over  with  muftard. 

An  Eiiglijh  Rabbit. 

Toaft  the  bread  brown  on  both  ftdes,  and  lay  it  in  a plate 
before  the  fire,  then  pour'  a glafs  of  red  wine  over  it,  and  let 
it  foak  the  wine  up  ; then  cut  fome  cheefe  very  thin,  and  lay 
it  pretty  thick  over  the  blfead,  and  put  it  in  a tin  oven  before 
the  fire,  and  it  will  be  prefently  toafted  and  browned.  Serve 
it  hot.  Coleyi^2. 
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Chap.  X —TURTLES  AND  MOCK  TURTLES. 

21?  drefs  a Turtle  the  Wejl  India  •way. 

Take  the  turtle  out  of  the  water  the  night  before  you  drels 
it,  and  lay  it  on  its  back.  In  the  morning  cut  its  head 
off,  and  hang  it  up  by  its  hind  fins  for  it  to  bleed  till  the  blood 
is  all  out  j then  cut  the  callapee,  which  is  the  belly,  round,  and 
raife  it  up  ; cut  as  much  meat  to  it  as  you  can  ; throw  it  into 
fpring  water  with  a little  fait,  cut  the  fins  off,  and  fcald  them 
with  the  head  j take  off  all  the  fcales,  cut  all  the  white  meat 
out,  and  throw  it  into  fpring  water  and  fait  5 the  guts  and 
lungs  mufts  be  cut  out.  Walh  the  lungs  very  clean  from  the 
blood,  then  take  the  guts  and  maw  and  flit  them  open,  wafh 
them  very  clean,  and  put  them  on  to  boil  in  a large  pot  of 
water,  and  boil  them' till  they  are  tender.  Then  take  off  the 
infide  fkin,  and  cut  them  in  pieces  of  two  or  three  inches  long. 
Have  ready  a good  veal  broth  made  as  follows  : — Take  one 
large,  or  two  fmall  knuckles  of  veal,  and  put  them  on  in  three 
gallons  of  water ; let  it  boil,  ficim  it  well,  feafon  with  turnips, 
onions,  carrots,  and  celery,  and  a good  large  bundle  of  fweet  ' 
herbs ; boil  it  till  it  is  half  wafted,  then  ftrain  it  off.  Take  the  •; 
fins,  and  put  them  in  a ftew-pan,  cover  them  with  veal  broth,  , 
feafon  with  an  onion  chopped  fine,  all  forts  of  fweet  herbs  ■ 
chopped  very  fine,  half  an  ounce  of  cloves  and  mace,  half  a ' 
nutmeg  beat  very  fine  ; ftew  it  very  gently  till  tender ; then  ' 
take  the  fins  out,  and  put  in  a pint  of  Madeira  wine,  and  ftew 
it  for  fifteen  minutes.  Beat  up  the  whites  of  fix  eggs  with  the  ^ 
juice  of  two  lemons,  put  the  liquor  in  and  boil  it  up,  run  it  j 
through  a flannel  bag,  make  it  very  hot,  wafli  the  fins  very  ' 
clean,  and  put  them  in.  Take  a piece  of  butter  and  put  at  the 
bottom  of  a ftew-pan,  put  your  white  meat  in,  and  fweat  it  . 
gently  till  it  is  almoft  tender.  Take  the  lungs  and  heart,  and  . 
cover  them  with  veal  broth,  with  an  onion,  herbs,  and  fpice ; 
as  for  the  fins,  ftew  them  till  tender ; take  out  the  lungs,  ftrain 
the  liquor  off,  thicken  it,  and  put  in  a bottle  of  Madeira  wine,  I 
feafon  with  chyan  pepper  and  fait  pretty  high  ; put  in  the  ' 
lungs  and  white  meat,  ftew  them  up  gently  for  fifteen  minutes ; , 
have  fome  force-meat  balls  made  out  of  the  white  part  inftead  ^ 
of  veal,  as  for  Scotch  collops.  If  any  eggs,  fcald  them ; if  not, 
take  twelve  hard  yolks  of  eggs,  made  into  egg  balls.  Have 
your  callapafh,  or  deep  fliell,  done  round  the  edges  with  pafte, 
feafon  it  in  the  infide  with  chyan  pepper  and  fait,  and  a little 
Madeira  wine  ; bake  it  half  an  hour,  then  put  in  the  lungs  and 
white  meat,  force  meat,  and  eggs  over,  and  bake  it  half  an 
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hour.  Take  the  bones,  and  three  quarts  of  veal  broth,  fea- 
foned  with  an  onion,  a bundle  of  fweet  herbs,  two  blades  of 
mace  ; ftew  it  an  hour,  drain  it  through  a lieve,  thicken  it  with 
butter  and  flour,  put  in  half  a pint  of  Madeira  wine,  ftew  it 
half  an  hour  ; feafon  with  chyan  pepper  and  fait  to  your  liking. 
This  is  the  foup.  Take  the  callapee,  run  your  knife  between 
the  meat  and  ihcll,  and  fill  it  full  of  force-meat  j feafon  it  all 
over  with  fweet  herbs  chopped  fine,  a fliallot  chopped,  chyan 
• pepper  and  fait,  and  a little  Madeira  wine  ; put  a pafte  round 
the  edge,  and  bake  it  an  hour  and  an  half.  Take  the  guts  and 
maw,  put  them  in  a ftew-pan,  with  a little  broth,  ^a  bundle  of 
fweet  herbs,  and  two  blades  of  mace  beat  fine ; thicken  with  a 
little  butter  rolled  in  flour,  ftew  them  gently  for  half  an  hour, 

1 feafon  with  chyan  pepper  and  fait,  beat  up  the  yolks  of  two 
' eggs  in  half  a pint  of  cream,  put  it  in,  and  keep  ftirring  it 
I one  way  till  it  boils  up,  then  difti  them  up  as  follows : 

CALLAPEE. 

FRICASSEE.  SOUP.  FINS. 

CALLAPASH. 

The  fins  eat  fine,  when  cold,  put  by  in  the  liquor.  GlaJJey 
: 344  to  346.  Farleyy  22  to  26. 

To  drefs  a Turtle  of  about  thirty  pounds  weight. 

When  you  kill  the  turtle,  which  muft  be  done  the  night  bc- 
I fore,  cut  olF  the  head,  and  let  it  bleed  two  or  three  hours ; then 
I cut  off  the  fins,  and  the  callapee  from  the  callapafh  j take  care 
; you  do  not  burrt  the  gall ; throw  all  the  inwards  into  cold  water, 

I the  guts  and  the  tripe  keep  by  themfelves,  and  flip  them  open 
I with  a penknife,  walh  them  very  clean  in  fcalding  water,  and 
' ferape  off  all  the  inward  (kin ; as  you  do  them,  throw  them 
I into  cold  water,  walh  them  out  of  that  and  put  them  into  frelh 
I water,  and  let  them  lie  all  night,  fcalding  the  fins  and  edges  of 
I the  callapalh  and  callapee  ; cut  the  meat  off  the  ftioulders,  and 
I hack  the  bones,  and  fet  them  over  the  fire  with  the  fins  in  about 
i a quart  of  water ; put  in  a little  mace,  nutmeg,  chyan,  and  fait ; 

I let  it  ftew  about  three  hours,  then  ftrain  it,  and  put  the  fins  by 
' for  ufe.  The  next  morning  take  fome  of  them  eat  you  cut  oft’  the 
I fhoulders,  and  chop  it  fmall,  as  for  faufages,  with  about  a pound 
of  beef  or  veal  fuet ; feafon  with  mace,  nutmeg,  fweet  marjo- 
ram, parfley,  chyan,  and  fait  to  your  tafte,  and  three  or  four 
; glaffes  of  Madeira  wine,  fo  ftuft'  it  under  the  two  flefhy  parts  of 
the  meat ; and  if  you  have  any  left,  lay  it  over  to  prevent  the 
meat  from  burning ; then  cut  the  remainder  of  the  meat  and 
fins  in  pieces  the  fize  of  an  egg;  feafon  it  pretty  high  with 
chyan,  I’alt,  and  a little  nutmeg,  and  put  it  into  the  callapafh  ; 
take  care  that  it  be  fewed  or  fecured  up  at  the  end,  to  keep  in 
the  gravy ; then  boil  up  the  gravy,  and  add  more  wine,  if  re- 
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quired^  and  thicken  it  a little  with  butter  and  flour ; put  Tome 
of  it  to  the  turtle,  and  fet  it  in  the  oven  with  a well  buttered 
paper  over  it  to  keep  it  from  burning,  and  when  it  is  about  half 
baked,  fqueeze  in  the  juke  of  one  or  two  lemons,  and  flir  it 
up.  Callapafli,  or  back,  will  take  half  an  hour  more  baking 
than  the  callapee,  which  two  hours  will  do.  The  guts  muft 
be  cut  in  pieces  two  or  three  inches  long,  the  tripes  in  lefs, 
and  put  into  a mug  of  clear  water,  and  fet  in  the  oven  with  the 
callapalh,  and  when  it  is  enough  drained  from  the  water,  it  is 
to  be  mixed  with  the  other  parts,  and  fent  up  very  hot*  Rof- 
faldy  19*  Farley y 22. 

Jmiher  nvay, 

I have  fcen,  fays  Mr.  Verral,  many  a turtle  drefled ; but  I 
think  not  all  as  they  Ihould  be.  And  as  1 have  had  the  honour 
of  fending  feveral  to  table  myfelf,  to  fomc  of  the  politefl  gentry 
in  the  kingdom,  with  great  applaufe,  I fliall  give  the  following 
receipt  from  experience,  rather  than  from  the  general  rule  of 
hodge-podging  it  together.  To  diffect  it  then — Let  its  head 
be  chopped  oft'clofe  to  the  fliell,  fet  it  on  that  part  that  all  the 
blood  may  run  a^vay ; have  plenty  of  water  in  pails  or  tubs  ; 
lay  your  fllh  upon  the  back,  or  callapafli,  cut  off  the  under 
Ihell,  or  callapee,  in  the  lirft  line  or  partition,  from  the  edge  of 
the  callapafh  j take  off  that,  and  immediately  put  it  into  water. 
Next  cut  off  the  four  fins  in  the  flioulder  and  aich-bone  joints, 
and  put  into  water  too,  and  with  a cleaver  chop  out  the  bones 
from  the  fhoulders  and  hinder  parts,  and  put  to  the  reft.  Take 
out  your  guts  and  tripe  dean,  and  the  other  entrails,  and  lay 
your  callapafli  in  water  w'hile  you  prepare  your  callapee, wdiich 
fliould  be  done  as  follows  cut  off  all.fuperfiuous  bits  for  your 
foup,  and  trim  it  neatly.  Cut  little  holes  in  the  thick  flefli, 
with  the  point  of  your  knife  ; lay  it  in  a difli,  and  foak  It  w^ell 
in  Madeira  wine,  and  feafon  with  chyan  pepper,  (but  not  too 
much),  a little  fait,  plenty  of  fliallot  and  parfley  minced  and 
ftrcwed  upon  it.  Next  take  the  callapafli,  and  order  in  tho 
fame  manner ; firft  cutting  oft'  the  fliell  to  the  creafe  on  the 
other  fide  of  the  edge,  and  put  a neat  rim  of  pafte  quite  round, 
and  adorn  it  well  j pour  a little  cullis  round,  and  f'cpieeze  the 
juice  of  fome  lemons  or  oranges  ; and  they  are  ready  for  your 
oven.  The  common  way  is  to  put  fome  of  the  flefh  into  the 
callapafli  *,  but,  in  my  opinion,  it  is  beft  to  put  none.  The  next 
to  be  made  ready  is  your  fins  and  head ; blanch  them  till  you 
can  take  oft  the  outer  fkin ; trim  them,,  and  put  them  into  a 
ftew-pan  with  the  head  j pour  in  fome  Madeira,  a ladle  of 
broth,  a pinch  of  chyan,  a {mall  bundle  of  onions,  herbs,  and 
fliallots,  and  flew  them  tender  with  a little  fait,  and  ’tis  ready  ; 
the  two  biggeft  fins  for  one  difli,  and  the  head  and  two  fmalleft 
tor  another.  Now  cut  'he  tide  lliells  in  pieces,  and  blanch 
. ' them. 
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Vnem  fo  that  you  ,may  take  out  the  grilHes  or  jelly  part  whole. 
While  this  is  tloing,  prepare  the  tripe  or  guts  with  a fliarp 
knife  *,  Hit  them  from  end  to  end,  and  care  muft  be  taken  that 
all  is  waflaed  and  feraped  clean ; cut  them  into  pieces  about 
two  inches  in  length,  and  blanch  them.  When  your  broth  is 
made  of  the  flelli,  to  the  tripe  in  a flcw-pan  put  as  much  as 
will  cover  it ; put  in  a bunch  of  lierbs,  with  an  onion  or  two,  a 
couple  of  whole  lhallots,  ibme  mace,  and  a little  fait ; ftew  all 
till  pretty  tender  j take  out  the  herbs,  &c.  and  put  butter  and 
Hour  to  thicken  it  j provide  a liafon  as  for  a fricaflee  of 
thickens,  and  at  your  dinner-time  tofs  it  up  with  the  juice  of 
orange  or  lemon,  and  it  is  ready.  Next  take  the  jellies  of 
your  lidc  fliclls,  and  prepare  for  a diHi  done  in  the  fame 
manner  as  the  fins  and  head;  fqueeze  in  Ibme  juice  of 
orange  or  lemon,  and  it  is  ready.  And  now  four  the  foup 
Mf+H  of  which  that  I have  feen  or  tafted  has  been  poor  iniipid 
lluti'.  To  fay  why  it  was,  is  faying  lefs  than  nothing.  The 
whole  matter  is,  to  fliew  how  it  may  be  made  good ; thus,  they 
cut  all  the  flefla  from  the  bones  into  fmall  pieces,  and  to  about 
i;i  pound  of  meat  put  a quart  of  water,  and  to  five  or  fix  quarts, 
a pint  of  Madeira.  Take  care  that  it  is  Avell  Ikimmed.  Tic 
up  in  a bit  of  linen  three  or  four  onions,  fome  bits  of  carrot,  a 
leek,  fome  herbs  and  parfley,  with  tw'o  or  three  pinches  of 
chyan,  and  let  it  boil  with  the  meat,  and  fait  according  to  your 
tafte.  Let  it  fimmer  an  hour,  or  a little  more,  and  fend  it  up 
in  a tureen  or  foup-difh,  only  the  meat  and  the  broth. 

Thefe  feven  difhes  make  a pretty  firfl:  courfe ; the  callapaHi 
and  callapce  at  top  and  bottom,  foup  in  the  middle,  and  the 
Other  four  the  corners.  Vcrral^  235. 

To  drefs  a Mock  Turtle. 

Take  the  largeft  calf’s  head  you  can  get,  with  the  Ikin  on, 
put  It  in  fcalding  water  till  you  find  the  hair  will  come  otF,  clean 
it  well,  and  w'afh  it  in  w'arm  water,  and  boil  It  three  quarters 
of  an  hour.  Then  take  it  out  of  the  water,  and  flit  it  down 
the  face,  cut  off  all  the  meat  along  with  the  Hein  as  clean  from 
$he  bone  as  you  can,  and  be  careful  you  do  not  break  the  ears 
off.  Lay  it  on  a flat  difh,  and  Huff  the  ears  with  force-meat, 
and  tie  them  round  with  cloths.  Take  the  eyes  out,  and  pick 
all  the  red  of  the  meat  clean  from  the  bone,  put  it  in  a toffng- 
pan,  with  the  niceH  and  fatteH  part  of  another  calf’s  head, 
without  the  fkin  on,  boiled  as  long  as  the  above,  and  three 
quarts  of  veal  gravy.  Lay  the  fldn  in  the  pan  on  the  meat, 
with  the  flefli-fide  up,  cover  the  pan  clofe,  and  let  it  Hew  over 
’’a  moderate  fire  one  hour ; then  put  in  three  fweetbreads,  fried 
a little  brown,  one  ounce  of  morels,  the  fanie  of  truffles,  five 
artichoke  bottoms  boiled,  one  anchovy  boned  and  chopped 
fmall,  a tea-fpoonful  of  chyan  pepper,  a little  fait,  half  a lemon, 
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three  pints  of  Madeira  wine,  two  meat  fpoonfuls  of  mnfhroom 
catchup,  one  of  lemon-pickle,  and  half  a pint  of  mudirooms.. 
Let  them  flew  flowly  half  an  hour  longer,  and  thicken  it  with 
flour  and  butter.  Have  ready  the  yolks  of  four  eggs  boiled 
hard,  and  the  brains  of  both  heads  boiled  ; cut  tlie  brains  the 
fize  of  nutmegs,  and  make  a rich  force-meat,  and  fpread  it  on 
the  caul  of  a leg  of  veal,  roll  it  up,  and  boil  it  in  a cloth  one 
hour.  When  boiled,  cut  it  in  three  parts,  the  middle  largeft  ; 
then  take  up  the  meat  into  the  difli,  and  lay  the  head  over  it  with 
the  Ikin  fide  up,  and  put  the  largeft  piece  of  force-meat  between 
the  ears,  and  make  the  top  of  the  ears  to  meet  round  it,  (this  is 
called  the  crown  of  the  turtle)  lay  the  otlier  dices  of  the  force- 
meat oppofite  to  each  other  at  the  narrow  end,  and  lay  a few 
of  the  truffles,  morels;  brains,  mufhrooms,  eggs,  and  artichoke 
bottoms  upon  the  face,  and  round  it  j ftrain  the  gravy  boiling 
hot  upon  it.  Be  as  quick  in  didiing  it  up  as  poffible,  for  it  foon 
grows  cold.  Glajfey  347.  Rnffaldy  82. 

Another  nvay. 

Take  a calf’s  head,  and  fcald  off  the  hair,  as  from  a pig  ; 
then  clean  it,  cut  oft'  the  horny  part  in  thin  dices,  with  as  little 
of  the  lean  as  poffible  ; chop  the  brains  *,  have  ready  between  a 
quart  and  three  pints  of  ftrong  mutton  or  veal  gravy,  with  a 
quart  of  Madeira  wine,  a large  tea-fpoonful  of  chyan,  a large 
onion  cut  very  fmall,  half  the  peel  of  a large  lemon  dired  as  fine 
as  poffible,  a little  fait,  the  juice  of  four  lemons,  and  fome  fweet 
herbs  cut  fmall.  Stew  all  thefe  together  till  the  head  is  very 
tender.  Let  them  ftew  about  an  hour  and  an  half.  Then  have 
ready  the  back  died  of  a turtle,  lined  with  a pafte  made  of  dour 
and  water,  which  muft  drft  be  fet  in  the  oven  to  harden,  then 
put  in  the  ingredients,  and  fet  it  in  the  oven  to  brown.  When 
that  is  done,  lay  the  yolks  of  eggs  boiled  hard,  and  force-meat 
balls  round  the  top. 

Some  parboil  the  head  the  day  before,  take  out  the  bones, 
and  then  cut  it  into  dices.  Mafon^  155. 

Mock  'Turtle  from  Calf's  Feet. 

Provide  two  calves  feet  and  one  chicken  j cut  them  into 
pieces  of  a proper  dze  for  a fricadee  ; make  the  I'eafoning  with 
three  large  onions,  a large  handful  of  purdey,  and  a few  j'weet 
herbs  ; chop  them  all  together,  then  fcafon  the  meat.  Let  the 
feet  ftew  two  hours  and  an  half  in  three  quarts  of  water  ; then 
put  in  the  chicken;  let  it  ftew  half  an* hour.  Then  take  the 
juice  of  two  lembns,  a tea-cupful  of  Madeira  w'ine,  fome  chyan 
pepper  ; put  that  in  laft.  Let  it  ftew  altogether  half  an  hour, 
and  ferve  it  up  in  a foup-dilh. 

Force-meat  balls  of  veal  may  be  laid  at  top,  and  hard  eggs. 
Cole^  188. 
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Chap.  XL— OF  SOUPS. 

Obfervatlons  on  Soups. 

Great  care  is  neceflary  to  be  taken  that  the  pots,  or  fauce- 
pans,  and  covers,  be  very  clean,  and  free  from  all  greaf« 
and  fand,  and  that  they  are  well  tinned,  for  fear  of  giving  the 
broth  or  foups  any  bralfy  tafte,  or  of  injuring  the  health  of  thofe 
who  partake  of  the  feveral  difhes*  When  you  make  any  kind 
of  foups,  particularly  portable,  vermicelli,  or  brown  gravy  foup, 
or  any  other  that  has  roots  or  herbs  in  it,  always  oblerve  to  lay 
the  meat  in  the  bottom  of  your  pan,  with  a good  lump  of  butter  j 
cut  the  herbs  and  roots  fmall,  lay  them  over  your  meat,  cover 
it  clofe,  fet  it  over  a very  flow  fire ; it  will  draw  all  the  virtue 
out  of  the  roots  or  herbs,  and  turn  it  to  a good  gravy,  and  give 
the  foup  a very  different  flavor  from  putting  water  in  at  the 
firfl:.  When  your  gravy  is  almofl:  dried  up,  fill  your  pan  with 
water.  When  it  begins  to  boil,  take  off  the  fat,  and  follow  the 
directions  of  your  receipt  for  what  fort  of  foup  you  are  making. 
When  you  make  old  peas  foup,  take  foft  water  j for  green  peas 
hard  is  preferable ; it  keeps  the  peas  of  a better  colour.  When 
you  make  any  white  foup,  do  not  put  in  cream  till  you  take  it 
off  the  fire.  Always  difh  up  your  foups  the  laft  thing.  If  it 
be  a gravy  foup,  it  will  fkim  over  if  you  let  it  ftand.  If  it  be  a 
peas-foup,  it  often  fettles,  and  the  top  looks  thin.  You  mufl  ob- 
ferve  in  all  broths  and  foups,  that  one  thing  does  not  tafte  more 
than  another,  but  that  the  tafte  be  equal,  and  that  it  has  a fine 
agreeable  relifh,  according  to  what  you  defign  it  for ; and  you 
muft  be  fure  that  all  the  greens  and  herbs  you  put  in  are  clean 
waihed  and  picked.  Coley  189. 

Rich  Vermicelli  Soup, 

Put  four  ounces  of  butter  into ‘a  large  tofling-pan ; cut  a 
knuckle  of  veal  and  a fcrag  of  mutton  into  fmall  pieces  about 
the  fize  of  walnuts  ; flice  in  the  meat  of  a fhank  of  ham,  with 
tliree  or  four  blades  of  mace,  two  or  three  carrots,  two  parfnips, 
two  large  onions,  with  a clove  ftuck  in  at  each  end.  Cut  in 
four  or  five  heads  of  celery  wafhed  clean,  a bunch  of  fweet 
herbs,  eight  or  ten  morels,  and  an  anchovy.  Cover  the  pan 
clofe,  and  fet  it  over  a flow  fire,  without  any  water,  till  the 
gravy  is  drawn  out  of  the  meat ; then  pour  the  gravy  into  a 
pot  or  bafon ; let  the  meat  brown  in  the  fame  pan,  and  take 
care  it  does  not  burn.  Then  pour  in  four  quarts  of  water,  let 
it  boil  gently  till  it  is  wafted  to  three  pints.  Then  ftrain  it,  and 
put  the  gravy  to  it ; fet  it  on  the  fire,  add  to  it  two  ounces  of 
vermicelli,  cut  the  niceft  part  of  a head  of  celery,  chyan  pep- 
pepper,  and  fait  to  your  tafte>  and  let  it  boil  for  four  minutes. 
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If  not  a good  colour,  put  in  a little  browning,  lay  a fir.all  French 
roll  in  the  foup-difh,  pour  in  the  foup  upon  it,  and  lay  foine  of 
the  vermicelli  over  it.  Mafotii  Rnj^ald,/\.  155, 

Another  way. 

* Take  three  quarts  of  the  broth,  and  fome  of  the  gravy  mixed 
tbgether,  a quarter  of  a pound  of  vermicelli,  blanched  in  two 
quarts  of  water  ; put  it  into  the  foup,  boil  it  up  for  ten  minutes, 
and  feafon  with  fait,  if  it  wants  any.  Put  it  in  your  tureen, 
with  the  cruft  of  a French  roll  baked.  Glajfe,  1 26. 

Vermicelli  Soupj  with  Meat  or  Fijh, 

For  a middling  difh,  take  about  a quarter  of  a pound  of  ver- 
micelli, which  you  fcald  a moment  in  boiling  water  ; then  drain 
it,  and  boil  in  good  broth  or  gravy,  and  a bit  of  bacon.  When 
boiled  tender,  take  out  the  bacon,  feafon  it  with  fait,  and  Ikiin 
off  the  fat  very  clean  j it  muft  be  ferved  of  a middling  confift- 
ence.  If  you  would  make  it  of  a crawfilli  cullis,  or  any  other, 
you  will  only  mix  it  a moment  before  you  ferve.  If  it  is  for 
meagre,  fcald  your  vermicelli  as  above,  and  boil  it  with  fifla 
broth  and  butter;  adding  a liafon  of  yolks  of  eggs  made  with 
the  fame 'broth  and  gravy.  Dalrymple^  20. 

Hare  Soup. 

'This  being  a rich  foup,  It  is  proper  for  a large  entertainment, 
and  may  be  placed  at  the  bottom  of  the  table,  where  two  foups 
are  required,  and  almond  or  onion  foup  be  at  the  top.  Flare 
foup  is  made  thus ; — Cut  a large  old  hare  into  fmall  pieces,  and 
put  it  in  a mug,  with  three  blades  of  mace,  a little  fait,  two 
large  onions,  a red  herring,  fix  morels,  half  a pint  of  red  wine, 
and  three  quarts  of  water.  Bake  it  three  hours  in  a quick  oven, 
and  then  ftrain  it  into  a tofiing-pan.  Have  ready  boiled  three 
ounces  of  French  barley,  or  fago,  in  water.  Then  put  the 
liver  of  the  hare  twm  minutes  in  fcalding  water,  and  rub  it 
through  a hair  fteve,  with  the  back  of  a wooden  fpoon.  Put 
it  into  the  foup  with  the  barley  or  fago,  and  a quarter  of  a pound 
of  butter.  Set  it  over  the  fire,  and  keep  it  ftirring,  but  do  not 
let  it  boil.  If  you  difapprove  of  the  liver,  you  may  put  in  crifped 
bread,  fteeped  in  red  wine.  Farley^  156. 

Soup  d-hi-Reine, 

1 3Ke  a knuckle  of  veal,  and  three  or  four  pounds  of  lean 
beef,  put  to  it  fix  quarts  of  water  with  a little  ialt.  When  it ' 
boils,  fkim  it  well,  then  put  in  fix  large  onions,  two  carrots,  a 
head  or  two  of  celery,  a parfnip,  oneleek,  and  a little  thyme. 
Boil  them  all  together  till  the  meat  is  boiled  quite  down,  then 
ftrain  it  through  a hair  fieve,  and  let  it  ftand  about  half  an 
hour;^  then  fkim  it  well,  and  clear  it  off  gently  from  the  fet- 
tlings  into  a clear  pan.  Boil  half  a pint  of  cream,  and  pour  it 

• on 
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•n  the  crumb  of  a halfpenny  loaf,  and  let  it  foak  well.  Take 
half  a pound  of  almonds,  blanch  and  beat  them  as  fine  as  pof- 
ble,- putting  in  now  and  then  a little  cream  to  prevent  them  from 
oiling.  Then  take  the  yolks  of  fix  hard  eggs,  and  the  roll  that 
is  foaked  in  the  cream,  and  beat  them  all  together  quite  fine. 
Then  make  your  broth  hot,  and  pour  it  to  your  almonds. 
Strain  it  through  a fine  hair  fieve,  rubbing  it  with  a fpoon  till 
all  the  goodnefs  is  gone  through  into  a ftew-pan,  and  add  more 
cream  to  make  it  white.  Set  it  over  the  fire,  keep  ftirring  it 
till  it  boils,  Ikim  off  the  froth  as  it  rifes,Toak  the  tops  of  two 
French  rolls  in  melted  butter,  in  a flew  pan,  till  they  are  crifp, 
but  not  brown ; then  take  them  out  of  the  butter,  and  lay 
them  on  a plate  before  the  fire  ; and  a quarter  of  an  hour  be- 
fore you  fend  it  to  the  table,  take  a little  of  the  foup  hot,  and 
put  it  to  the  roll  in  the  bottom  of  the  tureen  j put  your  foup  bn 
the  fire,  keep  ftirring  it  till  ready  to  boil,  then  put  it  into  your 
tureen,  and  ferve  it  up  hot.  Be  fure  you  take  all  the  fat  off  the 
broth  before  you  put  it  to  the  almonds,  or  it  will  fpoil  it ; and' 
take  care  it  does  not  curdle.  Raffaldf  7.  Farley^  149. 

Soup  Cre£y. 

Take  a pound  of  lean  ham,  and  cut  it  into  fmall  bits,  and  put 
at  the  bottom  of  a ftew-pan,  then  cut  a French  rbll  and  put 
over  the  ham.  Take  two  dozen  heads  of  celery  cut  fmall,  fix 
onions,  two  turnips,  one  carrot,  cut  and  waflaed  very  clean,  fix 
cloves,  four  blades  of  mace,  two  handfuls  of  water-crefles.  Put 
them  all  into  a ftew-pan,  with  a pint  of  good  broth.  Cover 
them  clofe,  and  fweat  it  gently  for  twenty  minutes  ; then  fill 
it  up  with  veal  broth,  and  ftew  it  for  four  hours.  Rub  it 
through  a fine  fieve,  or  cloth,  put  it  in  your  pan  again  ; feafon 
it  with  fait  and  a little  chyan  pepper.  Give  it  a fimn'cr  up, 
i and  fend  it  to  table  hot,  with  fome  French  roll  toafted  hard  in 
• it.  Boil  a handful  of  crefles  till  tender,  in  water,  and  put  it 
over  the  bread.  Glajfe^  126.  Mafoiiy  196.  Farley,  156. 

Another  auay. 

Slice  all  forts  of  roots,  ftew  them  in  good  butter,  with  flices 
of  ham  and  veal ; let  them  ftew  in  the  butter  as  long  as  you 
poflibly  can  without  letting  them  burn ; then  add  fome  good 
broth  j let  it  boil  till  your  roots  are  become  like  a marmalade, 
then  prefs  it  through  a culHs-cloth ; add  as  much  broth  as  ne- 
ceffary  for  your  quantity  of  foup.  If  for  meagre,  inftead  of 
veal  and  ham,  ufe  carps  or  pike,  and  meagre  broth.  Clermont, 

25- 

Almond  Soup, 

Blanch  a quart  of  almonds,  and  beat  them  in  a marble  mor- 
tar, with  the  yolks  of  fix  hard  eggs,  till  they  are  a fine  pafte ; 
mix  them  by  degrees  with  two  quarts  of  i\ew  milk,  a quart  of 

cream, 
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cream,  and  a quarter  of  a pound  of  double  refined  fugar,  beat 
fine  i ftir  all  well  together.  When  it  is  well  mixed,  fet  it  over 
a fiow  fire,  and  keep  it  ftirring  quick  all  the  while,  till  you  find 
it  is  thick  enough  •,  then  pour  it  into  your  difli,  atid  lend  it  to 
table.  If  you  are  not  very  careful,  it  will  curdle.  Majotiy  205. 
from  Glajjcy  156. 

Another  way. 

Chop  a neck  of  veal,  and  the  ferag  end  of  a neck  of  mutton 
into  fmall  pieces,  put  them  in  a large  tofling-pan ; cut  in  a 
turnip,  witii  a blade  or  two  of  mace,  and  five  quarts  of  water  ; 
fet  it  over  the  fire,  and  let  it  boil  gently  till  it  is  reduced  to  two 
quarts  •,  drain  it  through  a hair  fieve  into  a clear  pot,  then  put 
in  fix  ounces  of  almonds  blanched  and  beat  fine,  half  a pint  of 
thick  cream,  and  chyan  pepper  to  your  tafte.  Have  ready  three 
fmall  French  rolls,  made  for  that  purpofe,  the  fize  of  a fmall 
tea-cup  *,  if  they  are  larger,  they  will  not  look  well,  and  drink 
up  too  much  of  the  foup  ; blanch  a few  Jordan  almonds,  and 
cut  them  lengthways,  flick  them  round  the  edge  of  the  rolls 
flankways,  then  flick  them  all  over  the  top  of  the  rolls,  and  put 
them  in  the  tureen.  When  difhed  up,  pour  the  foup  upon  the 
rolls.  Thefe  rolls  look  like  a hedge-hog.  Some  French  cooks 
give  this  foup  the  name  of  Hedge-hog  Soup.  Ranald j 6.  F. 

hy  *57- 

Soup  Sanity  or  Gravy  Soup. 

Put  fix  good  rafliers  of  lean  ham  in  the  bottom  of  a fiew- 
pan  *,  then  put  over  it  three  pounds  of  lean  beef,  and  over  the 
beef  three  pounds  of  lean  veal,  fix  onions  cut  in  flices,  two  car- 
rots, and  two  turnips  diced,  two  heads  of  celery,  and  a bundle 
of  fweet  herbs,  fix  cloves,  and  two  blades  of  mace ; put  a little 
water  at  the  bottom,  draw  it  very  gently  till  it  flicks,  then  put 
in  a gallon  of  boiling  water  ; let  it  flew  for  two  hours,  feafon 
with  fait,  and  flrain  it  off ; then  have  ready  a carrot  cut  in  fmall 
pieces  of  two  inches  long,  and  about  as  thick  as  a goofe-quill,  a 
turnip,  two  heads  of  leeks,  two  heads  of  celery,  two  heads  of 
endive  cut  acrofs,  two  cabbage  lettuces  cut  acrofs,  a very  little 
forrel,  and  chervil ; put  them  in  a flew  pan,  and  fweat  them 
for  fifteen  minutes  gently ; then  put  them  in  your  foup,  boil  it 
up  gently  for  ten  minutes ; put  it  in  your  tureai,  with  a crull 
of  French  roll. 

N.  B.  Y ou  may  boil  the  herbs  in  two  quarts  of  water  for  ten 
minutes,  if  you  like  them  befl  fo ; your  foup  will  be  the  clearer. 
GlaJJey  128.  Farley  y 161. 

Soup  Sanity  with  Herbs. 

Of  herbs  or  vegetables*  you  nuifl  make  fhift  with  celery  and 
endives  in  the  winter,  but  add  a lettuce,  if  you  can  get  it*,  pro- 
vide a duckling,  or  a chicken  neatly  blanched,  and  boil  it  in 

your 
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your  foup,  wliicli  is  nothing  more  than  broth  or  grax'y.  With 
the  celery,  See.  cut  in  bits  about  an  inch  long  ; let  it  boil  gently 
for  an  hour  or  io ; and,  when  it  is  almoft  your  time  of  dining, 
add  a little  fpinach,  forrel,  and  chervil,  chopped,  but  not  fmall, 
and  boil  it  about  live  minutes ; prepare  your  crufts  in  a ftew- 
pan,  and  lay  at  the  bottom  of  your  dilh  ; lay  your  duckling  in  ' 
the  middle,  and  pour  your  foup  over  it ; and  ferve  it  up  with 
fome  thin  bits  of  celery  for  garnilh,  or  without,  as  you  like 
beft. 

For  the  fummer  feafon,  you  may  add  a handful  of  young  peas, 
heads  of  afparagus,  nice  little  firm  bits  of  cauliflower,  bottoms 
of  artichokes,  and  many  other  things  that  the  feafon  aftbrds. 
Ferra/y  9. 

Soi/p  Sants  the  KngViJh  way. 

Provide  about  ten  or  twelve  pounds  of  gravy-beef,  a knuckle 
of  veal,  and  the  knuckle  part  of  a leg  ot  mutton,  a couple  of 
fowls  (or  two  old  cocks  will  do  as  well)  and  a gallon  of  water ; 
let  thefe  ftew  very  foftly  till  reduced  to  one  half  •.  fet  them  on  - 
to  ftew  the  night  before) ; add  to  them  fome  crufts  of  bread ; 
put  in  a bunch  of  fvveet  herbs,  fome  celery,  forrel,  chervih  and 
purflain  if  agreeable ; or  any  of  them  may  be  left  out.  When 
it  is  ftrong  and  good,  ftrain  it  ; fend  it  to  table,  with  either  a 
roaft  or  boiled  fowl,  or  a piece  of  roafted  or  boiled  neck  of , 
veal,  in  the  middle,  and  fome  fried  bread  in  a plate.  Co/e,  194. 

Craw-fijh  Soup. 

Boil  about  fifty  frefh  craw-fifh;  pick  out  all  the  meat,  which 
you  muft  fave  ; pick  out  all  the  meat  of  a frefti  lobfter,  which 
you  muft  likewife  fave ; pound  the  fliells  of  the  craw  fifh  and 
lobfter  fine  in  a marble  mortar,  and  boil  them  in  four  quarts  of 
water,  with  four  pounds  of  mutton,  a pint  of  green  fplit  peas, 
nicely  picked  and  wafhed,  a large  turnip  carrot,  onion,  mace, 
cloves,  anchovy,  a little  thyme,  pepper,  and  fait.  Stew  them 
on  a flow  fire  till  all  the  goodnefs  is  out  of  the  mutton  and 
ihells,  then  ftrain  it  through  a fieve,  and  put  in  the  tails  of 
your  craw-filh  and  the  lobfter-meat,  but  in  very  fmall  pieces, 
with  the  red  coral  of  the  lobfter,  if  it  has  any;  boil  it  half  an 
hour,  and  juft  before  you  fen'e  it  up,  add  a little  butter  melted 
thick  and  fmooth  ; ftir  it  round  ieveral  times  when  you  put  it 
in  ; ferve  it  very  hot ; but  do  not  put  too  much  fpice  in  it. 

N.  B.  Pick  out  all  the  bags  and  the  woolly  part  of  your  craw- 
fifli,  before  you  pound  them.  Raffald.  13.  Farley,  165. 

Prawns  make  an  excellent  foup,  done  juft  in  the  fame  man- 
ner ; but  you  muft  obferve,  that  there  is  a I'mall  bag  in  the  car- 
cafe,  full  of  gravel,  which  muft  be  always  taken  out  before  you 
pound  them  for  your  ftock.  Verral,  21. 
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Plumb  Porridge  for  Chrijlmas. 

Put  a leg  and  fhin  of  beef  into  eight  gallons  of  water,  and 
boil  them  till  they  are  very  tender.  When  the  broth  is  ftrong, 
ftrain  it  out.  Then  wipe  the  pots,  and  put  in  the  broth  again. 
Slice  fix  penny  loaves  thin,  cut  off  the  tops  and  bottoms,  put 
Ibme  of  the  liquor  to  them,  and  cover  them  up,  and  let  them' 
ftand  for  a quarter  of  an  hour.  Then  boil  and  firain  it,  and 
put  it  into  your  pot.  Let  them  boil  a little,  and  then  put  in 
five  pounds  of  ftewed  raifins  of  the  fun,  and  two  pounds  of 
prunes.  Let  it  boil  a quarter  of  an  hour,  then  put  in  five 
pounds  of  currants  clean  wafhed  and  picked.  Let  thcfe  boil 
till  they  fwell,  and  then  put  in  three  quarters  of  an  ounce  of 
mace,  half  an  ounce  of  cloves,  and  two  nutrnegs,  all  beat  fine. 
Before  you  put  thefe  into  the  pot,  mix  them  with  a little  cold 
liquor,  and  do  not  put  them  in  but  a little  while  before  you 
take  off  the  pot.  When  you  take  off  the  pot,  put  in  three  ! 
pounds  of  fugar,  a little  fait,  a quart  of  fack,  a quart  of  claret,  j 
and  the  juice  of  two  or  three  lemons.  You  may  thicken  with  j 
lago  inftead  of  bread,  if  you  pleafe.  Pour  your  porridge  into  f 
earthen  pans,  and  keep  it  for  ufe.  Farle^yiOz.  ' ' 

Soup  and  BouilUe.  | 

For  the  bouillie,  roll  live  pounds  of  brilket  of  beef  tight  with 
a tape,  Put  it  into  a fiew-pan,  with  four  pounds  of  the  leg  of 
mutton  piece  of  beef,  and  about  feven  or  eight  quarts  of  water. 
Boil  thefe  up  as  quick  as  poflible,  Ikim  it  very  clean  ; add  one  ' 
large  onion,  fix  or  feven  cloves,  fome  whole  pepper,  two  or 
three  can-ots,  a turnip  or  two,  a leek,  and  two  Jieads  of  celerv. 
Stew  this  very  gently,  clofe  covered,  for,  fijf  or  feven  hoursi 
About  an  hour  before  dinner,  firain  the  foup  through  a piece 
of  dimity  that  has  been  dipped  in  cold  water.  Put  the  rough 
fide  upwards.  Have  ready  boiled  carrots  cut  like  litfle  wheels, 
turnips  cut  in  balls,  fpinach,  a little  chervil  and  Ibrrel,  two 
heads  of  endive,  oije  or  two  of  celery  cut  in  pieces.  Put  thefe 
into  a tureen,  with  a Dutch  loaf,  or  a French  roll  dried,  after 
the  crumb  is  taken  out.  Pour  the  foup  to  thefe  boiling  hot.  ! 
Add  a little  fiilt  and  chyan.  Take  the  tape  from  the  bouillie ; • 

lerve  it  in  a feparate  dilh;‘mafhed  turnips,  and  fliced  carrots, 
in  two  little  diflics.  The  turnips  and  carrots  fliould  be  cut 
with  an  infirument  that  may  be  bought  for  that  purpofe.  Ma^ 
>6^87. 

^ ‘Tranfpareni  S:up. 

Cut  the  meat  from  a leg  of  veal  in  fmall  pieces,  and  when  j 
you  have  taken  all  the  meat  from  the  bpne,  break  the  bone  ifi  j; 
fmall  pieces.  Put  the  meat  in  a large  jug,  and  the  bones  at  top, 
with  a bunch  of  fweet  herbs,  a quarter  of  an  ounce  of  mace, 

'•  - half 
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half  a pound  of  Jordan  almonds,  blanched  and  beat  fine.  Pour 
on  it  four  quarts  of  boiling  water  j let  it  (land  all  night  by  the 
fire,  covered  clofe.  The  next  day  put  it  into  a well-tinned 
fauce-pan,  and  let  it  boil  flowly  till  it  is  reduced  to  two  quarts. 
Be  fure  you  take  the  feum  and  fat  off  as  it  rifes,  all  the  time  it 
I is  boiling.  Strain  it  into  a punch-bowl,  let  it  fettle  for  two 
I hours,  pour  it  into  a clean  fauce-pan,  clear  from  the  fediments, 

< if  any,  aPthe  bottom.  Have  ready  three  ounces  of  rice,  boiled 
! In  water.  If  you  like  vermicelli  better.,  boil  two  ounces. 
When  enough,  put  it  in,  and  ferve  it  up.  Coky  195. 

^Green  Peas  Soup. 

Cut  a knuckle  of  veal,  and  one  pound  of  lean  ham  into  thin 
I flices  •,  lay  the  ham  at  the  bottom  of  a foup-pot,  the  veal  upon 
I the  ham  ; then  cut  fix  onions  in  flices,  and  put  on  two  or  three 
I turnips,  two  carrots,  three  heads  of  celery  cut  fmall,  a little 
j thyme,  four  cloves,  and  four  blades  of  mace.  Put  a little  water 
j at  the  bottom,  cover  the  pot  clofe,  and  draw  It  gently,  but  do 
i not  let  it  flick ; then  put  in  fix  quarts  of  boiling  water,  let  it 
I Itew  gently  for  four  hours,  and  fkim  it  well.  Take  two  quarts 
j of  gi-een  peas,  and  flew  them  in  fome  of  the  broth  till  tender  ; 

I tlien  drain  them  ofl',  and  put  them  in  a marble  mortar,  and  beat 
j them  fine.  Put  the  liquor  in  and  mix  them  up,  (if  you  have 
I no  mortar,  you  muft  bruife  them  in  the  bed  manner  you  can). 

I Take  a tammy,  or  fine  cloth,  and  rub  them  through  till  you 
I have  rubbed  all  the  pulp  out,  and  then  put  your  foup  into  a 
j clean  pot,  with  half  a pint  of  fpinach  juice,  and  boil  it  up  for 
I fifteen  minutes.  Seafon  with  fait  and  a little  pepper.  If  your 
I foup  is  not  thick  enough,  take  the  crumb  of  a French  roll,  and 
I boil  it  in  a little  of  the  foup,  beat  it  in  the  mortar,  and  rub  it 
I through  your  tammy  or  cloth ; then  put  in  your  foup  and  boil 
I it  up.  Then  put  it  in  your  tureen,  with  dice  of  bread  toaded 
I very  hard.  Glajfe,\2^. 

Another  way. 

Provide  a peck  of  peas,  (hell  them,  and  boil  them  In  fprlng- 
' water  till  they  arc  foft ; then  work  them  through  a hair  fieve  ; 

I take  the  water  that  your  peas  were  boiled  in,  and  put  in  a 
I knuckle  of  veal,  three  flices  of  ham,  and  cut  two  carrots,  a 
: turnip,  and  a few  beet  leaves,  fhred  fmall ; add  a little  more 

■ water  to  the  meat,  fet  it  over  the  fire,  and  let  it  boil  one  hour 
; and  a half ; then  drain  the  gravy  into  a bowl,  and  mix  it  with 
' Ihe  pulp,  and  put  in  a little  juice  of  fpinach,  which  mud  be  beat 
and  fqeezed  through  a cloth ; put  in  as  much  as  will  make  it 
look  a pretty  colour,  then  give  it  a gentle  boil,  which  will  take 
pfF  the  tade  jof  the  fpinach : dice  in  the  whited  part  of  a head 
of  celery,  pul  in  a lump  of  fugar  the  fize  of  a walnut,  take  a 
ilice  of  bread,  and  cut  it  in  little  fquare  pieces  j cut  a little  bacofi 
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the  fame  %ray,  fry  them  a light  brown,  in  frefh  butter ; cut  a 
large  cabbage  lettuce  in  flices,  fry  it  after  the  other,  put  it  in 
the  tureen  with  the  fried  bread  and  bacon : have  ready  boiled, 
as  for  eating,  a pint  of  young  peas,  and  put  them  in  the  foup, 
with  a little  chopped  mint,  if  you  like  it,  and  pour  it  into  your 
tureen.  Rnffald,  9. 

Soup  d-Ia-Moufquetaire. 

Take  a pint  of  green  peas,  and  a handful  of  forrel ; boil  in 
your  broth  and  gravy  on  a flow  fire,  a neck  of  mutton  j which, 
when  done,  glaze  it  as  a fricandeau,  and  ferve  it  all  together. 
Dalrympley  zb, 

A Common  Peas  Soup. 

Take  a (juart  of  fpHt  peas,  put  to  them  a gallon  of  foft 
water,  a little  lear*  bacon,  or  roaft-beef  bones ; wafh  one  head 
of  celery,  cut  it,  and  put  it  in  with  a turnip,  boil  it  till  reduced 
to  two  quarts  then  work  it  through  a cullender,  with  a wooden 
fpoon  : mix  a little  flour  and  water,  and  boil  it  well  in  the 
foup,  and  flice  in  another  head  of  celery,  chyan  pepper,  and  fait 
to  your  tafte ; cut  a flice  of  bread  in  fmall  dice,  fry  theni  a 
light  brown,  and  put  them  in  your  difh ; then  pour  the  foup 
over  it.  Farley^  160. 

Another  way. 

Cut  two  large  onions,  or  three  or  four  fmall  ones,  two  car- 
rots, i'ome  fpinach,  celery,  endive,  and  a turnip,  into  a ftew- 
pan  5 fry  them  with  a bit  of  butter,  fo  as  to  be  as  little  greafy 
as  poffible.  Put  them  into  a flew-pan  with  four  quarts  of 
water,  (if  the  foup  is  to  be  very  rich,  as  much  beef-broth),  fome 
roaft-beef  bones,  if  they  are  to  be  had,  a red  herring,  or  a bit 
of  lean  bacon,  and  a quart  of  fplit  peas.  Let  this  ftew  gently 
till  the  peas  are  very  foft ; pulp  them  through  a fine  cullender, 
or  a coarfe  fteve  When  cold,  take  off  the  top,  heat  the  foup 
with  celery  boiled  and  cut  to  pieces,  fpinach,  endive,  and  a 
little  chyan.  Cut  fome  bread  like  dice,  fry  it  very  dry,  put  it 
into  a tureen,  and  pour  in  the  foup ; add  a little  dried  mint 
rubbed  very  fine ; or  if  preferred,  the  herbs  may  be  fried  after 
they  are  boded.  Some  gravy  that  has  run  from  a piece  of  meat 
is  a great  addition.  If  the  Ibiip  does  not  appear  quite  thick 
enough,  mix  a little  flour  very  fmooth,  and  add  to  it ; but  be 
fure  to  let  it  boil  a few  minutes,  or  the  flour  will  tafte  raw. 
1 he  liquor  of  a leg  of  pork  makes  good  peas-foup  in  a common 
way,  or  any  boiled  bones,  Mafotiy  194. 

Peas  Soup  nvithout  ]\{eat. 

A Britifli  herring,  with  a pint  of  peas,  celerv,  &c.  makes 
good  peas-foup.  Coky  198. 


White 
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White  Peas  Soup. 

Put  four  or  five  pounds  of  lean  beef  into  fix  quarts  of  water, 
with  a little  fait,  and  as  foon  as  it  boils,  take  off  the  fcum.  Put 
in  three  quarts  of  old  green  peas,  two  heads  of  celery,  a little 
thyme,  three  onions,  and  two  carrots.  Boil  them  till  the  meat 
is  quite  tender,  then  ftrain  it  through  a hair  fieve,  and  rub  the 
pulp  of  the  peas  through  the  fieve.  Split  the  blanched  part  of 
three  cofs-lettuces  into  four  quarters,  and  cut  them  about  an 
inch  long,  with  a little  mint  cut  fmall.  Then  put  half  a pound 
of  butter  in  a ftew-pan  large  enough  to  hold  your  foup,  and  put 
the  lettuce  and  mint  into  the  butter,  with  a leek  fliced  very  thin, 
and  a pint  of  green  peas.  Stew  them  a quarter  of  an  hour,  and 
fhake  them  frequently.  Then  put  in  a little  of  the  foup,  and 
ftew  them  a quarter  of  an  hour  longer.  Then  put  in  your  foup, 
as  much  thick  cream  as  will  make  it  white,  and  keep  ftirring  it 
till  it  boils.  Fry  a French  roll  a little  crifp  in  butter,  put  it  at 
. the  bottom  of  your  tureen,  and  pour  over  it  your  foup.  Far.- 
ley,  159. 

Partridge  Soup. 

Skin  two  old  partridges,  and  cut  them  into  fmall  pieces, 
with  three  fllces  of  ham,  two  or  three  onions  fliced,  and  fome 
celery  j fry  them  in  butter  till  they  are  as  brown  as  they  can 
be  made  without  burning ; then  put  them  into  three  quarts  of 
water  with  a few  pepper-corns.  Boil  it  flowly  till  a little  more 
than  a pint  is  confumed,  then  ftrain  it,  put  in  fome  ftewed 
celery  and  fried  bread.  GlaJJe,  133.  Mafon,  198.  Raffald,  14. 
Farley,  155. 

Soup  d la  Chartre, 

Take  three  or  four  fweetbreads  well  cleaned  in  warm  water, 
•and  fcalded  in  boiling  *,  put  them  in  your  pot  with  fcalded 
cocks’-combs,  a faggot  of  parfley,  green  lhallots,  three  cloves, 
and  a few  mufhrooms  *,  ftew  all  with  good  broth  on  a flow  fire  ; 
have  crufts  of  rolls  well  foaked.  in  broth  in  the  foup-dilh,  then 
put  upon  this  the  fweetbreads,  mufhrooms,  and  cocks’-combs. 
ClermoJit,  19. 

Portable  Soup  for  Travellers, 

Cut  into  fmall  pieces  three  large  legs  of  veal,  one  of  beef,  and 
the  lean  part  of  half  a ham.  Put  a quarter  of  a pound  of  butter 
at  the  bottom  of  a large  cauldron,  then  lay  in  the  meat  and 
bones,  with  four  ounces  of  anchovies,  and  two  ounces  of  mace. 
Cut  off  the  green  leaves  of  five  or  fix  heads  of  celery,  walh  the 
heads  quite  clean,  cut  them  fmall,  put  them  in'with  three  large 
carrots  cut  thin, cover  the  cauldron  clofe,  and  fet  it  over  a mo- 
derate fire.  When  you  find  the  gravy  begins  to  draw,  keep 
taking  it  up  till  you  have  got  it  all  out,  then  put  water  in  to  cover 
the  meat ; fet  it  on  the  fire  again,  and  let  it  boil  flowly  for  four 

hours. 
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hours,  then  ftrain  It  through  a hair  fieve  into  a clean  pan,  and 
let  it  boil  three  parts  away ; then  ftrain  the  gravy  that  you  drew 
from  the  meat,  into  the  pan,  let  it  boil  gently  ^obferving  to  Ikim 
the  fat  off  as  it  rifes)  till  it  looks  thick  like  glue.  You  muft  take 
great  care,  when  it  Is  near  enough,  that  it  does  not  burn  ; put  in 
chyan  pepper  to  your  tafte,  then  pour  it  on  flat  earthen  diflies 
a quarter  of  an  inch  thick,  and  let  it  fland  till  the  next  day,  and 
cut  it  out  with  round  tins  a little  larger  than  a crown  piece ; lay 
the  cakes  on  diflies,  and  fet  them  in  the  fun  to  dry.  This  foup 
will  anfwer  beffc  to  be  made  in  frofly  weather.  When  the  cakes 
are  dry,  put  them  in  a tin  box,  wdth  writing-paper  between 
every  cake,  and  keep  them  in  a dry  place.  This  is  a very 
iifeful  foup  to  be  kept  in  gentlemens’  families,  for  by  pouring 
a pint  of  boiling  water  on  one  cake,  and  a little  fait,  it  will 
make  a good  bafon  of  broth.  A little  boiling  water  poured  on 
it  will  make  gravy  for  a turkey  or  fowls.  The  longer  it  is  kept 
the  better. 

N.  B.  It  will  be  necelTary  to  keep  turning  the  cakes,  as  they 
dry.  RaJ^aldy  2.  Farley  150. 

Macaroni  Soup. 

Mix  three  quarts  of  flrong  broth,  and  one  of  gravy.  Take 
half  a pound  of  Imall  pipe-macaroni,  and  boil  it  in  three  quarts 
of  w^ater,  with  a little  butter  in  it,  till  it  is  tender.  Then  ftrain 
it  through  a fleve.  Cut  it  in  pieces  of  about  two  inches  in 
length,  put  it  into  your  foup,  and  boil  it  up  for  ten  minutes. 
Send  it  to  table  in  a tureen,  with  the  cruft  of  a French  roll 
toafted.  Glajfey  126.  Mafon,  12 1. 

Soup  an  Bourgeois. 

Cut  ten  or  a dozen  heads  of  endive,  and  four  or  live  bunches 
of  celery  into  fmall  bits ; walh  them,  let  them  be  well  drained 
From  the  water,  an^  put  into  a large  pan  ; pour  upon  them  four 
quarts  of  boiling  water  •,  fet  on  three  quarts  of  beef  gravy  made 
for  foup,  in  a large  fauce-pan,  ftrain  the  herbs  from  the  water 
very  dry.  When  the  gravy  boils,  put  them  in.  Cut  off  the 
crufts  of  two  French  rolls,  break  them,  and  put  into  the  reft. 
When  the  herbs  are  tender,  the  foup  is  enough.  A boiled 
fowl  may  be  put  into  the  middle,  but  it  is  very  good  without. 

If  a white  foup  is  liked  better,  it  fhould  be  veal  gravy.  Coley 

199. 

Onion  Soup. 

Boil  eight  or  ten  large  Spanifh  onions  in  milk  and  water ; 
change  it  three  times.  When  they  are  quite  foft,  rub  them 
through  a hair  fieve.  Cut  an  old  cock  into  pieces,  and  boil  it 
for  gravy,  with  one  blade  of  mace.  Strain  it,  and  pour  it 
upon  the  pulp  of  the  onions  boil  it  gently  with  the  crumb  of 
an  old  penny  loaf,  grated  into  half  a pint  of  cream.  Add 
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chyan  pepper  and  fait  to  your  tafte.  A few  heads  of  afparagus, 
or  boiled  fpinach,  both  make  it  eat  well  and  look  very  pretty. 
Grate  a cruft  of  brown  bread  round  the  edge  of  the  dilh.  Raf^ 
fald,  8. 

Ox^Cheek  Soup, 

Break  the  bones  of  an  ox-cheek,  and  wafli  them  till  they  are 
perfectly  clean.  Then  lay  them  in  warm  water,  and  throw  in 
a little  flit,  which  will  fetch  out  the  flime.  Then  take  a large 
Itew-pan,  and  put  two  ounces  of  butter  at  the  bottom  of  it,  and 
lay  the  flefhy  fide  of  the  kheek-bone  in  it.  Add  to  it  half  a 
pound  of  fhank  of  ham  cut  in  dices,  and  four  heads  of  celery, 
with  the  leaves  pulled  off,  and  the  heads  wafhed  clean.  Cut 
them  into  the  foup  with  three  large  onions,  two  carrots,  a parf- 
nip  diced  a few  beets  ci^t  fmall,  and  three  blades  of  mace. 
Set  it  over  a moderate  fire  for  a quarter  of  an  hour,  which  will 
draw  the  Virtue  from  the  roots,  and  give  to  the  gravy  an  agree- 
able ftrength,  A very  good  gravy  may  be  made  by  this  me- 
thod, with  roots  and  butter,  adding  only  a little  browning  to  ' 
give  it  a good  colour.  When  the  head  has  fimmered  a quarter 
of  an  hour,  put  to  it  fix  quarts  of  water,  and  let  it  ftew  till  it  is 
reduced  to  two  quarts.  If  you  would  have  it  eat  like  foup, 
ftrain  and  take  out  the  meat  and  the  other  ingredients,  and 
put  in  the  white  part  of  a head  of  celery  cut  in  fmall  pieces, 
with  a little  browning  to  make  it  of  a fine  colour.  Take  two 
ounces  of  vermicelli,  give  it  a fcald  in  the  foup,  and  put  it  into 
the  tureen  with  the  top  of  a French  roll  in  the  middle  of  it. 
If  you  would  have  it  eat  like  a ftew,  take  up  the  face  as  whole 
as  poffible,  and  have  ready  a boiled  turnip  and  carrot  cut  in 
fquare  pieces,  and  a flice  of  bread  toafted  and  cut  in  fmall 
dice.  Put  in  a little  chyan  pepper,  and  ftrain  the  foup  through 
a hair  fieve  upon  the  meat,  bread,  turnip,  and  carrot.  Farley^ 
198. 

Soup  Lorrahie, 

Take  a pound  of  fweet  almonds,  blanch  and  beat  them  in  a 
mortar,  with  a very  little  water  to  keep  them  from  oiling ; put 
to  them  all  the  white  part  of  a large  roaft  fowl,  and  the  yolks 
of  four  poached  eggs  j pound  all  together  as  fine  as  poffible. 
Take  three  quarts  of  ftrong  veal  broth ; let  it  be  very  white, 
and  fkim  off  all  the  fat.  Put  it  into  a ftew-pan  with  the  other 
ingredients,  and  mix  them  well  together.  Boil  them  foftly 
over  a ftove,  or  on  a clear  fire.  Mix  the  white  part  of  another 
roaft  fowl  very  fine  } feafon  with  pepper,  fait,  nutmeg,  and  a 
little  beaten  mace.  Put  in  a bit  of  butter  as  big  as  an  egg,  and 
a fpoonful  or  two  of  the  foup  ftrained,  and  fet  it  over  the  ftove 
to  be  quite  hot.  Cut  two  French  roils  in  thin  ffices,  and  fet 
them  before  the  fire  to  crifp.  Take  one  of  the  hollow  rolls, 
which  are  made  for  oyfter  loaves,  and  fill  it  with  the  mince  ; 
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by  on  the  top  as  clofe  as  poffible,  and  keep  It  hot.  Strain  the 
foup  through  a piece  of  dimity  into  a clean  faiice-pan,  and  let 
it  ftew  till  it  is  the  thicknefs  of  cream.  Put  the  crifped  bread 
in  the  difh  or  tureen,  pour  the  fauce  over  It,  and  place  the  roil 
with  the  minced  meat  in  the  middle.  Mafotty  191. 

Dauphin  Soup. 

Put  a few  dices  of  lard  in  the  bottom  of  your  fauce-pan, 
diced  ham  and  veal,  three  onions  diced,  a carrot  and  parfnip. 
Soak  over  the  fire  till  it  catches,  then  add  weak  broth  or  boil- 
ing water ; boil  it  on  a dow  fire  till  the  meat  is  done.  Pound 
the  bread  of  a roaded  fowl,  fix  yolks  of  hard  eggs,  as  many 
fweet  almonds.  Sift  your  broth,  and  add  enough  to  your  pound- 
ed compound  as  will  fift  it  with  a damine.  Soak  your  bread 
till  tender,  in  broth ; warm  your  cullis  without  boiling,  and 
mix  it  with  as  much  broth  as  gives  it  a pretty  thick  confidence. 
You  may  garnifh  this  foup  with  a fowl,  or  knuckle  of  veal,  as 
in  all  white  foups.  Clermont y 2 1 . 

AJparagus  Soup. 

Provide  four  or  five  pounds  of  beef,  cut  it  into  pieces ; fet  it 
over  a fire,  with  an  onion  or  two,  a few  cloves,  aird  fome  whole 
black  pepper,  a calf’s  foot  or  two,  a head  or  two  of  celery,  and 
a very  little  bit  of  butter.  Let  it  draw  at  a didance  from  the 
fire.  Put  in  a quart  of  warm  beer,  three  quarts  of  warm  beef 
broth,  or  water.  Let  thefe  dew  till  enough.  Strain  it,  take 
off  the  fat  very  clean,  put  in  fome  afparagus  heads,  cut  fmall, 
(palates  may  be  added,  boiled  very  tender)  and  a loaded  French 
roll,  the  crumb  taken  out.  Coky  201. 

Calf's  Head  Soup^ 

After  wafhing  a calf’s  head  clean,  dew  it  with  a bunch  of 
fweet  herbs,  an  onion  duck  with  cloves  mace,  pearl  barley,  and 
Jamaica  pepper.  When  it  is  very  tender,  put  to  it  fome  dewed 
celery.  Scafon  it  with  pepper,  and  ferve  it  with  the  head  in  the 
middle.  Coley  202. 

Gravy  Soup  thickened  "with  yellow  Peas. 

Put  in  fix  quarts  of  water,  a fhin  of  beef,  a pint  of  peas,  and 
fix  onions.  Set  them  over  the  fire,  and  let  them  boil  gently 
till  all  the  juice  is  out  of  the  meat.  Then  drain  it  through  a 
fieve  y add  to  the  drained  liquor  one  quart  of  drong  gravy  to 
make  it  brown  j put  in  pepper  and  fait  to  your  tade.  '1  hen 
put  in  a little  celery  and  beet-leaves,  and  boil  it  till  they  are 
. tender.  Raffaldy  11, 

Gib  let  Soup. 

Provide  about  two  pounds  of  ferag  of  mutton,  the  fame 
quantity  of  ferag  of  veal,  and  four  pounds  of  gravy  beef.  Put 

this 
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this  meat  into  two  gallons  of  water,  and  let  it  ftew  very  foftly 
till  it  is  a ftrong  broth.  Let  it  Hand  till  it  be  cold,  and  llcim 
off  the  fat.  Take  two  pair  of  giblets,  fcalded  and  cleaned, 
put  them  into  the  broth,  and  let  them  fimmer  till  they  are 
very  tender.  Take  out  the  giblets  and  ftrain  the  foup  through 
a cloth.  Put  a piece  of  butter  rolled  in  flour  into  a fl:ew-pan, 
make  it  of  a light  brown.  Have  ready,  chopped  fmall,  fome 
parfley,  chives,  a little  pennyroyal,  and  a little  fweet  marjoram. 
Put  the  foup  over  a very  flow  fire.  Put  in  the  giblets,  fried 
butter,  herbs,  a little  Madeira  wine,  fome  fait,  and  fome  chyan 
pepper.  Let  them  flmmer  till  the  herbs  are  tender,  then  fend 
the  foup  to  table  with  the  giblets  in  it.  Coky  202. 


Ut. 


Chip 
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Chap.  XII.— SOUPS  WmOUT  MEATS. 

CALCULATED  FOR  FAST  DATS. 

Soup  JHaigre. 

PUT  half  a pound  of  butter  into  a deep  ftew-pan,  fhake  it 
about,  and  let  it  ftand  till  it  has  done  making  a noife  i then 
have  ready  fix  middling  onions  peeled  and  cut  fmall,  throw 
them  in,  and  fhake  them  about.  Take  a bunch  of  celery, 
clean  wafhed  and  picked,  cut  it  in  pieces  half  as  long  as  your 
finger,  a large  handful  of  fpinach  clean  wafhed  and  picked,  a 
good  lettuce  clean  wafhed  (if  you  have  it)  and  cut  fmall,  a little 
bundle  of  parfley  chopped  fine  ; fhake  all  this  well  together  in 
the  pan  for  a quarter  of  an  hour,  then  fhake  in  a little  flour  j 
ftir  all  together,  and  pour  into  the  ftew-pan  two  quarts  of  boil- 
ing water.  Take  a handful  of  dry  hardcruft,  throw  in  a tea-fpoon- 
ful  of  beaten  pepper,  three  blades  of  mace  beat  fine  j ftir  all 
together,  and  let  it  boil  foftly  for  half  an  hour ; then  take  it 
oft'  the  fire,  and  beat  up  the  yolks  of  two  eggs,  and  ftir  in,  and 
one  fpoonful  of  vinegar;  pour  it  into  the  foup-difh,  and  fend 
it  to  table.  If  you  have  any  green  peas,  boil  half  a pint  in  the 
foup  for  change.  GlaJfej  153,  Mafon^  with  little  variation, 
203.  Farley,  152. 

Queen's  Rice  Soup  Maigre. 

Take  half  a pound  of  rice,  well  wafhed  in  warm  water,  boil, 
it  tender  in  broth  and  butter  ; make  a gravy  without  colouring, 
with  carp,  onions,  carrots,  and  parfnips.  When  it  is  ready  to 
catch,  add  broth,  and  boil  it  fome  time,  then  fift  it ; pound  a 
dozen  fweet  almonds  with  fix  hard  yolks  of  eggs,  a few  bits  of 
boiled  fifh,  crumbs  of  bread  foaked  in  milk  or  cream  ; mix  all 
together  with  the  gravy  and  fift  it.  Warm  it  without  boiling, 
and  ferve  this  cullis  upon  the  rice.  Dalrymple,  30. 

Rice  Soup. 

Put  a pound  of  rice  and  a little  cinnamon  to  two  quarts  of 
water ; cover  it  clofe,  and  let  it  fimmer  very  foftly  till  the  rice 
is  quite  tender.  Take  out  the  cinnamon,  then  fweeten  it  to 
your  palate  ; grate  half  a nutmeg,  and  let  it  ftand  till  it  is  cold  ; 
then  beat  up  the  yolks  of  three  eggs  with  half  a pint  of  white 
wine.  Mix  them  very  well,  and  ftir  them  into  the  rice,  fet 
them  on  a flow  fire,  and  keep  ftirring  all  the  time  for  fear  of 
curdling.  When  it  is  of  a good  thicknefs,  and  boils,  take  it  up. 
Keep  ftirring  it  till  you  put  it  into  your  difh.  Glajfe,  156. 
Farley,  164. 

Oyjler  Soup, 

Take  a proper  quantity  of  fifh  ftock  j then  take  two  quarts 

of 
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of  oyfters  without  the  beards  *,  beat  the  hard  part  in  a mortar, 
with  the  yolks  of  ten  hard  eggs ; put  them  to  the  fifh  ftock, 
fet  it  over  the  fire  ; feafon  it  with  pepper,  fait,  and  grated  nut- 
meg. When  it  boils,  put  in  the  eggs  ; let  it  boil  till  it  is  of  a 
good  thicknefs,  and  like  a fine  cream.  Mafon^  202.  Farleyf 
\66. 

Another  ivay. 

Make  your  ftock  of  any  fort  of  fifh  the  place  affords ; let 
there  be  about  two  quarts ; take  a pint  of  oyfters,  beard  them, 
put  them  into  a fauce-pan,  ftrain  the  liquor,  let  them  ftew  two 
or  three  minutes  in  their  own  liquor  j then  take  the  hard  parts 
of  the  oyfters,  and  beat  them  in  a mortar  with  the  yolks  of  four 
hard  eggs  ; mix  them  with  fome  of  the  foup  ; put  them  with 
the  other  part  of  the  oyfters  and  liquor  into  a fauce-pan,  a little 
nutmeg,  pepper  and  fait ; ftir  them  well  together,  and  let  it 
boil  a quarter  of  an  hour,  Difh  it  up,  and  fend  it  to  table.  C<?/e, 
204. 

Green  Peas  Soup. 

In  (helling  your  peas,  feparate  the  old  ones  from  the  young, 
and  boil  the  old  ones  foft  enough  to  ftrain  through  a cullen- 
der ; then  put  the  liquor,  and  what  you  drained  through,  to 
the  young  peas,  which  muft  be  whole,  and  fome  whole  pepper, 
mint,  and  a little  onion  (hred  fmall ; put  them  in  a large  fauce- 
pan,  with  near  a pound  of  butter ; as  they  boil  up,  (hake  in 
fome  flour ; then  put  in  a French  roll  fried  in  butter,  to  the 
foup;  you  muft  feafon  it  to  your  tafte  with  fait  and  herbs. 
When  you  have  done  fo,  add  the  young  peas  to  it,  which  muft 
be  half  boiled  firft.  You  may  leave  out  the  flour,  if  you  think 
proper,  and  inftead  of  it,  put  in  a little  fpinach  and  cabbage 
lettuce,  cut  fmall,  which  muft  be  fried  in  butter,  and  well  mixed 
with  the  broth.  Roffaldy  12. 

Another  way. 

Boil  a quart  of  old  green  peas  in  a quart  of  water,  till  they 
are  as  tender  as  pap,  then  llrain  them  tlirough  a (ieve,  and  boil 
a quart  of  young  peas  in  that  water.  In  the  mean  time  put 
the  old  peas  into  a (ieve,  pour  half  a pound  of  melted  butter 
over  them,  and  ftrain  them  through  a (ieve  with  the  back  of  a 
fpoon,  till  you  have  got  all  the  pulp.  When  the  young  peas  arc 
boiled  enough,  add  the  pulp  and  butter  to  the  young  peas  and 
liquor  ; ftir  them  together  till  they  are  fmooth,  and  I'eafon  with 
pepper  and  fait.  You  may  fry  a French  roll,  and  let  it  fwim  in 
the  diih.  If  you  like  it,  boil  a bundle  of  mint  in  the  peas.  Glajfey 

*53- 

Mrs.  Mafony  page  204,  has  the  fame  receipt  in  different 
words. 
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Onion  Soup. 

Brown  half  a pound  of  butter  with  a little  flour  ; take  care 
it  does  not  burn.  When  i.t  has  done  hilling,  flice  a dozen  of 
large  white  onions,  fry  them  very  gently  till  they  are  tender ; 
then  pour  to  them,  by  degrees,  two  quarts  of  boiling  water, 
lhaking  the  pan  well  round  as  it  is  poured  in  ; add  alfo  a cruft 
of  bread.  Let  it  boil  gently  for  half  an  hour ; feafon  it  with 
pepper  and  fait.  Take  the  top  of  a French  roll,  and  dry  it  at 
the  fire  5 put  it  into  a fauce-pan  with  fome  of  the  foup  to  foak 
it  j then  put  it  into  the  tureen.  Let  the  foup  boil  fome  time 
after  the  onions  are  tender,  as  it  gives  the  foup  a great  rich- 
jiefs  i ftrain  it  off,  and  pour  it  upon  the  French  roll.  Mafotiy 
203. 

Eel  Soup. 

Take  a pound  of  cels,  which  will  make  a pint  of  good  foup, 
or  any  greater  quantity  of  eels,  in  proportion  to  the  quantity  of 
foup  you  intend  to  make.  To  every  pound  of  cels,  put  a quart 
of  water,  a cruft  of  bread,  two  or  three  blades  of  mace,  a little 
whole  pepper,  an  onion,  and  a bundle  of  fwect  herbs.  Cover 
them  clole,  and  let  them  boil  till  half  the  liquor  is  wafted  •,  then 
ftrain  it,  and  toaft  fome  bread  ; cut  it  fmall,  lay  the  bread  into 
your  difli,  and  pour  in  the  foup.  If  you  have  a ftew-hole,  fet 
the  difli  over  it  for  a minute,  and  fend  it  to  table.  If  you  find 
your  foup  not  rich  enough,  you  may  let  it  boil  till  it  is  as  thick 
as  you  would  have  it.  You  may  add  a piece  of  carrot  to  brown 
it,  Farley  y 167. 

Peas  Soup. 

Put  a quart  of  fplit  peas  into  a gallon  of  water  to  boil. 
When  they  are  qutte  foft,  put  in  half  a red  herring,  or  two 
anchovies,  a good  deal  of  whole  pepper,  black  and  white,  two 
or  three  blades  of  mace,  four  or  five  cloves,  a bundle  of  fweet 
herbs,  a large  onion,  the  green  tops  of  a bunch  of  celery,  and 
a good  bundle  of  dried  mint  j cover  them  clofe,  and  let  them 
boil  foftly  till  there  is  about  two  quarts  \ then  ftrain  it  off,  and 
have  ready  the  white  part  of  the  celery  waflied  clean,  and  cut 
fmall,  and  ftewed  tender  in  a quart  of  water,  fome  fpinach 
picked  and  wafhed  clean,  put  to  the  celery  j let  them  flew  till 
the  water  is  quite  wafted,  and  put  it  to  your  foup. 

Take  out  the  crumb  of  a French  roll,  fry  the  cruft  brown  in 
a little  frefh  butter  ; take  fome  fpinach,  ftew  it  in  a little  butter, 
after  it  is  boiled,  and  fill  the  roll ; take  the  crumb,  cut  it  in 
pieces,  beat  it  in  a mortar  with  a raw  egg,  a little  fpinach,  and  a 
little  forrel,  a little  beaten  mace,  a little  nutmeg,  and  an  an- 
chovy ; then  mix  it  up  with  your  hand,  and  roll  them  into  balls 
with  a little  flour,  and  cut  fome  bread  into  dice,  and  fry  them 
crifp ; pour  your  foup  into  your  difh,  put  in  the  balls  and  bread, 

and 
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and  the  roll  in  the  middle.  Garnifh  your  difli  with  fpinach. 
If  it  want^  fait,  you  mull:  fcafon  it  to  your  palate ; rub  in  feme 
dried  mint.  Glapy  152. 

Mujfel  Soup. 

Wafh  a hundred  muflels  very  clean,  and  put  them  into  a 
fauce-pan  till  they  open,  then  take  them  from  the  iliells,  beard 
them,  and  drain  the  liquor  through  a lawn  fieve ; beat  a dozen 
craw-fifli  very  fine,  with  as  many  almonds  blanched  in  a mor- 
tar ; then  take  a carrot  and  a fmall  parfnip  feraped,  and  cut  in 
dices,  fry  them  in  butter  ; take  the  mufiel  liquor,  with  a fmall 
bunch  of  fweet  herbs,  a little  parfley  and  horfc  radidi,  with  the 
craw-filh  and  almonds,  a little  pepper  and  fait,  and  half  the 
muflTels,  with  a quart  of  water,  or  more  ; let  it  boil  till  all  the 
goodnefs  is  out  of  the  ingredients,  then  drain  it  off"  to  twm 
quarts  of  the  wdiite  fidi-dock ; put  it  into  a fauce-pan  ; put  in 
the  red  of  the  muirds,  a few  mulhrooms  and  truffles,  a leek 
W'alhed  and  cut  fmall ; take  two  French  rolls,  cut  out  the 
crumb,  fry  it  brown,  cut  it  into  little  pieces,  and  put  it  into  the 
foup  i let  it  boil  together  for  a quarter  of  an  hour,  with  the  fried 
carrot  and  parfnip  ; at  the  fame  time,  take  the  crud  of  the  roll, 
and  fry  them  crifp.  Take  the  other  half  of  the  muflels,  a 
quarter  of  a pound  of  butter,  a fpoonful  of  water  ; flaake  in  a 
little  flour,  fet  them  on  the  fire  till  the  butter  is  melted  j feafon 
it  W’ith  pepper  and  fait,  then  beat  the  yolks  of  three  eggs,  put 
them  in,  dir  them  all  the  time  for  fear  of  curdling ; grate  a 
little  nutmeg.  When  it  is  thick  and  fine,  fill  the  rolls,  pour 
the  foup  into  the  tureen,  and  fet  the  rolls  in  the  middle.  Co/f, 
206. 

Barley  Soup. 

To  a gallon  of  water  put  half  a pound  of  barley,  a blade  or 
two  of  mace,  a large  crud  of  bi  ead,  and  a little  lemon-peel. 
Let  it  boil  till  it  comes  to  two  quarts ; then  add  half  a pint  of 
white  wine,  and  fweeten  to  your  palate.  Coky  207. 

Scate  Soup. 

Having  fkinned  and  wafhed  two  pounds  of  fcate,  boil  it  in  fix 
quarts  of  water.  When  it  is  boiled,  take  the  meat  from  the 
bones  ; take  two  pounds  of  flounders,  wafh  them  clean,  put 
them  into  the  water  the  fcate  was  boiled  in,  with  fome  lemon- 
peel,  a bunch  of  fweet  herbs,  a few  blades  of  mace,  fome  horfe- 
radilh,  the  crud  of  a penny  loaf,  a little  parfley,  and  the  bones 
of  the  fcate  5 cover  it  very  dole,  and  let  it  fimmer  till  it  is 
reduced  to  two  quarts ; then  draiq  it  off,  and  put  to  it  an 
ounce  of  vermicelli ; fet  it  on  the  fire,  and  let  it  boil  very  foft- 
ly.  Take  one  of  the  hollow  rolls  which  are  made  for  oyders, 
and  fry  it  in  butter.  Take  the  meat  of  the  fcate,  pull  it  into 
little  dices,  put  it  into  a fauce-pan,  with  two  or  three  fpoonfuls 
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of  the  foup  j fhr.ke  into  it  a little  6our  and  a piece  of  butter, 
fome  pepper  and  fait ; fhalce  them  together  in  a fauce-pan 
till  it  is  thick,  then  fill  the  roll  with  it  j pour  the  foup  into 
the  tureen,  put  the  roll  into  it,  and  fend  it  to  table,  Majotty 
20  r, 

Mr.  Farley^  page  i68,  has  the  fame  receipt  in  fubfiance, 
though  exprelTed  in  different  words. 

Mrs.  Glajfey  page  155,  has  alfo  the  fame  receipt  j to  whom 
Mrs.  Mafon  and  Mr.  Farley  appear  to  be  indebted. 

Egg  Soup. 

Beat  the  yolks  of  two  eggs  in  a difh,  with  a piece  of  butter, 
as  big  as  a hen’s  egg  ; take  a tea-kettle  of  boiling  water  in  one 
hand,  and  a fpoon  in  the  other.  Pour  in  about  a quart,  by 
degrees,  then  keep  ftirring  it  well  all  the  time,  till  the  eggs 
are  well  mixed,  and  the  butter  melted.  Then  pour  it  into  a 
fauce-pan,  and  keep  ftirring  it  all  the  time  till  it  begins  to  fim- 
mer.  Take  it  off  the  fire,  and  pour  it  between  two  veffels,  out 
of  one  into  another,  till  it  is  quite  fmooth,  and  has  a great  froth. 
Set  it  on  the  fire  again,  keep  ftirring  it  till  it  is  quite  hot,  then 
pour  it  into  your  foup-difh,  and  fend  it  hot  to  table.  Farleyy 
165. 

Milk  Soup. 

Put  into  two  quarts  of  milk,  two  fticks  of  cinnamon,  two 
bay  leaves,  a very  little  bafket  fait,  and  a very  little  fugar ; then 
blanch  half  a pound  of  fweet  almonds  while  the  milk  is  heat- 
ing i beat  them  up  to  a pafte  in  a marble  mortar,  mix  with 
them,  by  degrees,  fome  milk.  While  they  are  beating,  grate 
the  peel  of  a lemon  with  the  almonds  and  a little  of  the  juice  j 
then  ftrain  it  through  a coarfe  fieve,  and  mix  it  with  the  milk 
that  is  heating  in  the  ftew-pan,  and  let  it  boil  up. 

Cut  fome  ftices  of  French  bread,  dry  them  before  the  fire, 
foak  them  a little  in  the  milk,  lay  them  at  the  bottom  of  the 
tureen,  and  pour  in  the  foup.  CWe,  2c8. 

Milk  Soup  the  Dutch 

Boil  a quart  of  milk  with  cinnamon  and  moift  fugar ; put 
fippets  in  the  difh,  pour  the  milk  over  it,  and  fet  it  over  a char- 
coal fire  to  fimmer  till  the  bread  is  foft.  Take  the  yolks  of 
two  eggs,  beat  them  up,  and  mix  it  with  a little  of  the  milk, 
and  throw  it  in.  Mix  it  all  together,  and  fend  it  up  to  table. 
Colcy  208. 

turnip  Soup  Italian  faJJjion.. 

Cut  turnips  in  what  fhape  you  pleafe,  colour  them  with  but- 
ter in  a ftew-pan,  and  two  fpoonfuls  of  oil  ; add  ftices  of  roots, 
&c.  and  boil  them  in  good  fifh  gravy ; give  it  a conftftcnce 
with  any  fort  of  porridge.  Clermont y 25. 
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Chap.  XIII.— GRAVIES  AND  BROTHS. 

Brown  Gravy  without  Meat. 

Melt  a piece  of  butter  as  big  as  a walnut  in  a faucepan  ; 

ftir  it  round,  and  when  the  broth  links,  duft  Ibme  flour 
in  it.  Then  take  half  a pint  of  fmall  beer  that  is  not  bitter, 
and  half  a pint  of  water,  a fpoonful  of  walnut-liquor,  or 
catchup,  the  fame  quantity  of  mufhroom  liquor,  one  anchovy, 
a little  blade  of  mace,  Ibme  whole  pepper,  and  a bit  of  carrot. 
Let  it  fimmer  for  a quarter  of  an  hour,  and  then  ftrain  it  off, 
Ufe  it  for  hlh  or  fowl.  Mafony  327. 

Good  brown  Gravy, 

To  half  a pint  of  beer  or  ale  that  is  not  bitter,  put  half  a 
pint  of  water,  an  onion  cut  fmall,  a little  bit  of  lemon-peel  cut 
fmall,  three  cloves,  a blade  of  mace,  fome  whole  pepper,  a 
fpoonful  of  mufhroom-pickle,  a fpoonful  of  w’alnut-pickle,  a 
fpoonful  of  catchup,  and  an  anchovy.  Firft  put  a piece  of  but- 
ter into  a fauce-pan,  as  big  as  an  hen’s  egg  when  it  is  melted, 
fhake  in  a little  flour,  and  let  it  be  a little  brown  ; then  by  de- 
grees ftir  in  the  above  ingredients,  and  let  it  boil  a quarter  of  an 
hour,  then  ftrain  it,  and  it  is  fit  for  fifh  or  roots.  Co/fy  209. 

Gravy  for  a Turkey^  Fowl,  or  Ragoo. 

Take  a pound  of  lean  beef,  cut  and  hack  it  well,  then  flour 
it  well.  Put  a piece  of  butter,  as  big  as  an  hen’s  egg,  in  a ftew- 
pan  ; when  it  is  melted,  put  in  your  beef,  fry  it  on  all  fides  a 
little  brown  ; then  pour  in  three  pints  of  boiling  water,  and  a 
bundle  of  fweet  herbs,  two  or  three  blades  of  mace,  three  or 
four  cloves,  twelve  whole  pepper-corns,  a little  bit  of  carrot,  a 
little  piece  of  cruft  of  bread-toafted  brown  ; cover  it  clofe,  and 
let  it  boil  till  there  is  about  a pint  or  lefs.  Then  leafon  it  with 
fait,  and  ftrain  it  ofi',  Glaffe,  125. 

Fo  make  Gravy. 

As  gravy  is  not  always  to  be  procured,  efpecially  by  thofe 
who  live  remote  from  large  towns,  in  fuch  cafes  the  follow- 
ing direiftions  may  be  ufeful  : When  your  meat  comes  from 
the  butcher’s,  take  a piece  of  beef,  veal  and  mutton,  and  cut 
them  into  fmall  pieces.  Take  a large  deep  fauce-pan,  with  a 
cover,  lay  your  beef  at  bottom,  then  your  mutton,  then  a very 
little  piece  of  bacon,  a flice  or  two  of  carrot,  fome  mace,  cloves, 
whole  black  and  white  pepper,  a large  onion  cut  in  flices,  a 
bundle  of  fweet  herbs,  and  then  lay  in  your  veal.  Cover  it 
clofe  over  a flow  fire  for  fix  or  feven  minutes,  and  fhake  the 
fauce-pan  often ; then  duft  fome  flour  into  it,  and  pour  in  boil- 
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ing  water  till  the  meat  is  fomething  more  than  covered.  Cover 
it  clofe  again,  and  let  it  flew  till  it  is  rich  and  good.  Then  fea- 
fon  it  to  your  tafte  with  fait,  and  ftrain  it  off ; when  you  will 
have  a gravy  that  will  anfwer  moft  purpofes.  Farley ^ 137. 

Gravy  f,r  a FoivI,  when  you  have  neither  Meat  nor  Gravy  ready. 

Boil  the  neck,  liver,  and  gizzard  of  the  fowl  in  half  a pint 
of  water,  with  a little  piece  of  bread  toafted  brown,  a little  pep- 
per and  fait,  and  a little  bit  of  thyme.  Let  them  boil  till  there 
is  a quarter  of  a pint ; then  pour  in  half  a glafs  of  red  wine, 
boil  it,  and  ftrain  it,  then  bruife  the  liver  well  in,  and  ftrain  it 
again,  thicken  it  with  a little  piece  of  butter  rolled  in  flour, 
and  it  will  be  very  good. 

An  ox’s  kidney  makes  good  gravy,  cut  all  to  pieces,  and 
boiled  with  fpices,  &c.  Cole^  210. 

Beef  Gravy. 

Take  fome  lean  beef,  according  to  the  quantity  of  gravy 
that  is  wanted,  cut  it  into  pieces  •,  put  it  into  a ftew-pan,  with 
an  onion  or  two  fliced,  and  a little  carrot  *,  cover  it  clofe,  fet 
it  over  a gentle  fire ; pour  off  the  gravy  as  it  draws  from  it, 
then  let  .the  meat  brown,  turning  it  that  it  may  not  burn. 
Pour  over  it  boiling  water  ; add  a few  cloves,  pepper-corns,  a 
bit  of  lemon-peel,  a bunch  of  fweet  herbs.  Let  this  fimmer 
gently ; ftrain  it  with  the  gravy  that  was  drawn  from  the  meat. 
Adda  fpoonful  of  catchup  and  fome  fait. 

A pound  of  meat  will  make  a pint  of  gravy.  Mafon^  328. 

Mutton  or  Veal  Gravy. 

Take  your  mutton  or  veal,  cut  and  hack  it  very  well,  fet  it 
on  the  fire  with  water,  fweet  herbs,  mace  and  pepper.  Let  it 
boil  till  it  is  as  good  as  you  would  have  it,  then  ftrain  it  off. 
Your  great  cooks  always  if  they  can,  chop  a partridge  or  two 
and  put  into  gravies.  Cole,  210. 

A Jlrong  FIJI}  Gravy- 

Take  two  or  three  cels,  or  any  other  fifli  you  may  have ; 
fkin  or  fcale  them,  gut  them  and  wafh  them  from  grit,  cut 
them  in  little  pieces,  put  them  into  a ftew-pan,  cover  them 
with  water,  a little  cruft  of  bread  toafted  brown,  a blade  or  two 
of  mace,  and  fome  whole  pepper,  a few  fweet  herbs,  and  a very 
little  bit  of  lemon-peel.  Let  it  boil  till  it  is  rich  and  good  ; then 
have  ready  a piece  of  butter,  according  to  your  gravy.  If  a 
pint,  as  big  as  a w^alnut.  Melt  it  in  the  fauce-pan,  then  flbake 
in  a little  flour,  tofs  it  about  till  it  is  brown,  and  then  ftrain 
in  the  gravy  to  it.  Let  it  boil  a few  minutes,  and  it  will  be 
good.  Glajfe,  127. 
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Mutton  Broth. 

Cut  a neck  of  mutton,  of  about  fix  pounds,  into  two,  and 
boil  the  fcrag  in  about  four  quarts  of  water.  Skim  it  well,  and 
put  in  a little  bundle  of  fweet  herbs,  an  onion,  and  a good 
cruft  of  bread.  Having  boiled  this  an  hour,  put  in  the  other 
part  of  the  mutton,  a turnip  or  two,  fomc  dried  marigolds,  a few 
chives  chopped  fine,  and  a little  parfley  chopped  fmall.  Put 
thefe  in  about  a quarter  of  an  hour  before  your  broth  is  enough, 
and  feafon  it  with  fait.  You  may,  if  you  chool'e  it.  put  in  a 
quarter  of  a pound  of  barley  or  rice  at  firft.  Some  like  it 
thickened  with  oatmeal,  and  fome  with  bread,  and  fome  have  it 
feafoned  with  mace,  inftead  of  fweet  herbs  and  onion  ; but 
thefe  are  mere  matters  of  fancy,  on  which  the  difference  of 
palates  muft  determine.  If  you  ul'e  turnips  for  fauce,  do  not 
boil  them  all  in  the  pot  with  the  meat,  but  fome  in  the  fauce  pan, 
by  themfelves,  otherwife  the  broth  will  tafte  too  ftrong  of 
them.  Farley j 150.  From  GlaJJsy  132, 

Another  %vay. 

Boil  a fcrag  of  mutton  in  between  three  and  four  quarts  of 
water  j fkim  it  as  foon  as  it  boils,  and  put  to  it  a carrot,  a tur- 
nip, a cruft  of  bread,  an  onion,  and  a fmall  bundle  of  herbs  j 
let  thefe  ftew.  Put  in  the  other  part  of  the  neck,  that  it  may 
be  boiled  tender;  when  enough,  take  out  the  mutton,  and 
ftrain  the  broth.  Put  in  the  mutton  again,  with  a few  dried 
marigolds,  chives,  or  young  onions,  and  a little  parfley  chopped  ; 
boil  thefe  about  a quarter  of  an  hour.  The  broth  and  mutton 
may  be  ferved  together  in  a tureen  ; or  the  meat  in  a feparate 
difh.  Do  not  fend  up  the  fcrag,  unlefs  particularly  liked. 
Some  do  not  like  herbs  : the  broth  muft  then  be  ftrained  ofF. 
Send  up  mafhed  turnips  in  a little  difh.  The  broth  may  be 
thickened  either  wdth  crumbs  of  bread  or  oatmeal.  Mafon, 

Veal  Broth. 

Take  a knuckle  of  veal,  ftew  it  in  about  a gallon  of  water, 
two  ounces  of  rice  or  vermicelli,  a little  fait,  and  a blade  of 
mace.  Ce/e,  2 1 1 . 

ScoUh  Barley  Broth. 

Chop  a leg  of  beef  all  to  pieces,  boil  it  in  three  gallons  of 
water,  with  a piece  of  carrot,  and  a cruft  of  bread,  till  it  is 
half  boiled  away  ; then  ftrain  it  off,  and  put  it  into  the  pot 
again  with  half  a pound  of  barley,  four  or  five  heads  of  celery 
wafhed  clean  and  cut  fmall,  a large  onion,  a bundle  of  fweet 
herbs,  a little  parfley  chopped  fmall,  and  a tew  mi'rigolds.  Let 
it  boil  an  hour.  Take  an  old  cock,  or  a large  fowl,  clean  pick- 
ed and  wafhed,  and  put  it  into  the  pot,  boil  it  till  the  broth  is 
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quite  good ; then  feafon  it  with  fait,  and  fend  to  table,  with 
the  fowl  in  the  middle,  d his  broth  is  very  good  without  the 
fowl.  Take  out  the  onion  and  fweet  herbs  before  you  fend  it 

to  table.  _ ^ 

This  broth  is  very  good,  when  made  with  a fheep  s head 
inftead  of  a leg  of  beef ; but  you  muft  chop  the  head  all  to 
pieces.  Cole^  21 1. 

Beef  Broth. 

Break  the  bone  of  a leg  of  beef  in  two  or  three  places,  put 
it  into  a gallon  of  water,  two  or  three  blades  of  mace,  a little 
parfley,  and  a cruft  of  bread  ; boil  the  beef  very  tender,  ftraiu 
the  broth,  and  pour  it  into  a tureen  ; if  agreeable,  the  meat  may 
be  put]  in  with  it.  Toaft  fome  bread,  cut  it  into  fquares,  and 
put  it  in  a plate.  Cole^  212. 

Strong  Beef  Broth  to  keep  for  tife. 

Take  part  of  a leg  of  beef,  and  the  ferag  end  of  a neck  of 
mutton,  break  the  bones  in  pieces,  and  put  to  it  as  much  water 
as  will  cover  it,  and  a little  fait ; and  when  it  boils,  fkim  it 
clean,  and  put  into  it  a whole  onion  ftuck  with  cloves,  a bunch 
of  fweet  herbs,  fome  pepper,  and  a nutmeg  quartered.  Let 
thefe  boil  till  the  meat  is  boiled  in  pieces,  and  the  ftrength 
boiled  out  of  it.  Strain  it  out,  and  keep  it  for  ufe.  Glaffe^  206. 
Mafony  128, 

felly  Broth 

Put  in  your  pot  or  ftew-pan  flices  of  beef,  a fillet  of  veal,  a 
fowl,  one  or  two  partridges,  according  to  the  quantity  required  i 
put  it  on  the  fire  till  it  catches  a little,  and  turn  the  meat  now 
and  then  to  give  it  a proper  colour  ; then  add  fome  good  clear 
boiling  broth,  and  fcalded  roots,  as  carrots,  turnips,  parfnips, 
parfley-roots,  celery,  large  onions,  a few  cloves,,  a fmall  bit  of 
nutmeg,  and  fome  whole  pepper  ; boil  it  upon  a flow  fire  about 
four  or  five  hours  with  attention,  and  add  a few  cloves  of  garlic 
or  fhallot,  a fmall  faggot  or  bunch  of  parfley  and  thyme  tied  to- 
gether j when  it  is  of  a good  colour,  fift  it ; it  ferves  for  fauces, 
and  to  add  ftrength  to  your  foups,  particularly  thofe  made  of 
herbs.  Clermont y 3. 

Chicken  Broth. 

Take  an  old  cock,  or  large  fowl,  and  flay  it  5 pick  off  all 
the  fat,  and  break  it  to  pieces  with  a rolling  pin  ; put  it  into 
two  quarts  of  water,  with  a good  cruft  of  bread  and  a blade 
of  mace  j let  it  boil  foftly  till  it  is  as  good  as  you  would  have 
it ; it  will  take  five  or  fix  hours  doing.  Then  pour  it  off,  put 
a quart  more  boiling  water  to  it,  and  cover  it  clofe  j let  it  boil 
foftly  till  it  is  good,  and  then  ftrain  it  off*,  feafon  with  a very 

little 
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little  fait.  When  you  boil  the  chicken,  fave  the  liquor  ; and 
when  the  meat  is  eat  take  the  bones,  break  them,  and  put  them 
to  the  liquor  you  boiled  the  chicken  in,  with  a blade  of  mace, 
and  a cruft  of  bread,  Cole^  212, 

Broth  to  fweeten  the  Jharpnefs  of  the  blood. 

Slice  half  a pound  of  veal  5 boil  it  in  three  pints  of  water, 
with  live  or  fix  craw-fifh,  pounded  j add  to  it  white  endives, 
a fmall  handful  of  chervil,  and  as  much  purflain,  three  or  four 
lettuces,  all  coarfely  chopped  *,  reduce  the  liquid  to  half,  and 
ftrain  it  through  a cloth  or  ftamine,  without  Ikiiumhig  it.  C/^r- 
monty  5, 


♦ 
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Chap.  XIV.  FRICASSEES. 

To  fricajjee  Chickens, 

SKIN  your  chickens,  and  cut  them  in  fmall  pieces,  wafh  them 
in  warm  water,  and  then  dry  them  very  clean  with  a cloth  ; 
feafon  them  with  pepper  and  lalt,  and  then  put  them  into  a 
ftew-pan  with  a little  fair  water,  and  a good  piece  of  butter,  a 
little  lemon-pickle,  or  half  a lemon,  a glafs  of  w^hite  wine,  one 
anchovy,  a little  mace  and  nutmeg,  an  onion  ftuck  with  cloves, 
a bunch  of  lemon-thyme,  and  fweet  marjoram;  let  thefe  flew 
together  till  your  chickens  are  tender,  and  then  lay  them  on 
your  difli ; thicken  the  gravy  with  flour  and  butter,  ftrain  it, 
then  beat  the  yolks  of  three  eggs  a little,  and  mix  them  with  a 
large  tea-cupful  of  rich  cream,  and  put  it  in  your  gravy,  and  (hake 
it  over  the  fire,  but  do  not  let  it  boil,  and  pour  it  over  your 
chickens.  Raffald^  125. 

A bronvn  fricnjfee  of  Chickens  or  Rabbits, 

Take  your  rabbits  or  chickens,  and  (kin  the  rabbits  but  not 
the  chickens,  then  cut  them  into  fmall  pieces,  and  rub  them 
over  with  the  yolks  of  eggs.  Have  ready  fomc  grated  bread, 
a little  beaten  mace,  and  a little  grated  nutmeg  mixed  together, 
and  then  roll  them  in  it ; put  a little  butter  into  a ftew-pan, 
and  when  it  is  melted,  put  in  your  meat.  Fry  it  of  a fine 
brown,  and  take  care  they  do  not  flick  to  the  bottom  of  the 
pan  ; then  pour  the  gravy  from  them,  and  pour  in  half  a pint 
of  brown  gravy,  a glafs  of  white  wine,  a few  mufhrooms,  or 
two  fpoonfuls  of  the  pickle,  a little  fait  (if  wanted)  and  a piece 
of  butter  rolled  in  flour.  When  it  is  of  a fine  thicknefs,  difh 
it  up,  and  fend  it  to  table.  You  may  add  truffles  and  morels, 
and  cocks’  combs.  Glaffe^  22. 

A ivhite  fricajfee  of  Chickens  or  Rabbits, 

Skin  them,  cut  them  to  pieces,  lay  them  in  warm  water ; 
flew  them  in  a little  water,  with  a piece  of  lemon-peel,  a little 
white  wine,  an  anchovy,  an  onion,  two  or  three  cloves,  a bunch 
of  fweet  herbs.  When  tender,  take  them  out,  drain  the 
liquor,  put  a very  little  of  it  into  a quarter  of  a pint  of  thick 
cream,  with  four  ounces  of  butter,  and  a little  flour  ; keep  it 
condantly  dirring  till  the  butter  is  melted;  put  in  the  chickens, 
a little  grated  lemon-peel  and  pounded  mace,  a little  lemon- 
juice  and  mufhroom-powder  ; fhake  all  together  over  the  fire. 
If  agreeable,  put  in  pickled  mufhrooms,  and  omit  the  lemon- 
j^ice.  Mafon^  266. 

N.  B.  You  may  fricalTec  lamb,  veal,  and  tripe,  in  the  fame 
manner. 

To 
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To  fricnjfee  Rabbits  broivn 

Cut  them  up  as  for  eating,  fry  them  in  butter  a light  brown, 
put  them  in  a tolling  pan,  with  a pint  of  water,  a tea-fpoonful 
of  lemon-pickle,  a large  fpoonful  of  mulhroom  catchup,  the 
fame  of  browning,  one  anchovy,  a llice  of  lemon  chyan  pepper 
and  fait  to  your  tafte  ; flew  them  over  a flow  Hre  till  they  are 
enough ; thicken  your  gravy  and  ftrain  it,  dilh  up  your  rab- 
bits, and  pour  the  gravy  over.  Cole,  214. 

To  fricajjee  Rabbits  ivhite. 

Having  cut  up  your  rabbits,  put  them  into  a tofling-pan, 
with  a pint  of  veal  gravy,  a tea-fpoonful  of  lemon-pickle,  one 
anchovy,  a llice  of  lemon,  a little  l^eaten  mace,  chyan  pepper 
and  fait;  ftew  them  over  a flow  fire.  When  they  are  enough, 
thicken  your  gravy  with  flour  and  butter ; flrain  it,  then  add 
the  yolks  of  two  eggs  mixed  with  a large  tea-cupful  of  thick 
cream,  and  a little  nutmeg  grated  in  it ; do  not  let  it  boil,  and 
ferve  it  up.  Cole^  214. 

To  fr  'cajfee  Tripe. 

Cut  a piece  of  double  tripe  in  pieces  of  about  two  inches  ; put 
them  in  a fmce-pan  of  water,  with  an  onion,  and  a bundle  of 
fweet  herbs  ; boil  it  till  it  is  quite  tender,  then  have  ready  abi- 
fhamel  made  thus  : Take  fome  lean  ham,  cut  it  in  thin  pieces, 
and  put  it  in  a flew-pan,  and  fome  veal,  having  firft  cut  off  the 
fat,  put  it  over  the  ham ; cut  an  onion  in  flices,  fome  carrot 
and  turnip,  a little  thyme,  cloves,  and  mace,  and  fome  frefh 
mulhrooms  chopped  ; put  a little  milk  at  the  bottom,  and  draw 
it  gently  over  the  fire.  Be  careful  it  does  not  fcorch,  then  put 
in  a quart  of  milk,  and  half  a pint  of  cream ; flew  it  gently 
for  an  hour,  thicken  it  with  a little  flour  and  milk,  feafon  it 
with  fait,  and  a very  little  chyan  pepper  bruifed  fine ; then 
ftrain  it  off  through  a tammy  ; put  your  tripe  into  it,  tofs  it  up, 
and  add  fome  force-meat  balls,  mufhrooms  and  ovfters  blanch- 
ed ; then  put  it  into  your  difh,  and  garnifh  with  fried  oyfters, 
or  fweet-breads,  or  lemons.  GlaJJe^  24. 

Another  way. 

Cut  fome  nice  white  tripe  into  flips,  put  it  into  fome  boiled 
gravy  with  a little  cream,  and  a bit  of  butter  mixed  with  flour ; 
ftir  it  till  the  butter  is  melted  ; add  a little  white  wine,  lemon- 
peel  grated,  chopped  parfley,  pepper  and  fait,  pickled  mufh- 
rooms or  lemon-juice;  fliake  all  together;  flew  it  .a  little. 
Mafon^  135. 

To  fricnjfee  Ox  Palates. 

Clean  your  palates  very  well,  put  them  into  a ftew-pot,  and 
cover  them  with  water,  fet  them  in  the  oven  for  three  or  four 
hours.  When  they  come  from  the  oven,  ftrip  off  the  fkins, 

and 
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and  cut  them  in  fquare  pieces ; feafon  them  with  mace,  nut- 
meg, chyan,  and  fait  j mix  a fpoonful  of  flour  with  the  yolks  of 
two  eggs,  dip  in  your  palates,  and  fry  them  a light  brown,  then 
put  them  in  a fleve  to  drain.  Have  ready  half  a pint  of  veal 
gravy,  with  a little  caper  liquor,  a fpoonful  of  browing,  and  a 
few  muflirooms ; thicken  it  well  with  flour  and  butter,  pour  it 
hot  on  your  difh,  and  lay  in  your  palates.  Garnilh  with  fried 
parfley  and  barberries.  120. 

Another  way. 

J5oil  and  peel  your  palates,  and  cut  them  in  fmall  fillets  ; put 
them  into  a ftew-pan  with  a little  butter,  a flice  of  ham,  mu(h- 
rooms,  a nofegay%  two  cloves,  a little  tarragon,  a glafs  of  white 
wine,  and  broth  •,  fimmer  them  till  they  are  quite  tender ; add 
fait,  pepper,  and  a little  chopped  parfley.  When  ready  to 
ferve,  add  a liafon  made  of  three  yolks  of  eggs,  cream,  and 
fome  bits  of  good  butter ; and  add  the  fqueeze  of  a lemon 
when  ready.  Clermont ^ 55. 

To  fricajfee  Calves  Tongues. 

Get  two  tongues,  which  are  enough  for  a fmall  difh ; boil 
them  till  the  fkin  comes  well  off  the  ragged  parts,  and  flice 
them  very  thin,  put  them  into  a ftew-pan  with  a ladle  or  two  of 
broth,  and  put  in  a bunch  of  onions  and  parfley,  a blade  of 
mace,  pepper  and  fait.  Let  all  ftew  foftly  till  very  tender,  and 
liafon,  pour  it  in  when  boiling  hot,  cover  it  clofe,  and  let  it  re- 
main fo  till  your  time  of  dining  •,  move  it  upon  a ftove  for  a 
minute  or  two,  fqueeze  in  a lemon  or  orange,  and  difh  it  up. 
Verral,  122. 

To  fricaffee  Neats  Tongues. 

Boil  your  neats  tongues  till  they  are  tender,  peel  them,  cut 
them  into  flices,  and  fry  them  in  frefti  butter ; then  pour  out 
the  butter,  put  in  as  much  gravy  as  you  want  for  fauce,  a bun- 
dle of  fweet  herbs,  an  onion,  fome  pepper  and  fait,  a blade  or 
two  of  mace,  and  a glafs  of  white  wine-  Having  fimmered  all 
together  about  half  an  hour,  take  out  the  tongues,  ftrain  the 
gravy, and  put  both  that  and  the  tongues  into  the  ftew-pan  again. 
Beat  up  the  yolks  of  two  eggs,  a little  nutmeg  grated,  and  a 
fmall  piece  of  butter  rolled  in  flour.  Shake  all  together  for 
four  or  five  minutes,  and  difh  it  up.  Farley ^ 85. 

To  fricajjee  Calf’s  Feet. 

Boil  the  feet,  take  out  the  long  bones,  fplit  them,  and  put 
them  into  a ftew-pan,  with  fome  veal  gravy,  and  a very  little 
white  wine ; beat  the  yolks  of  two  or  three  eggs  with  a little 
cream,  and  put  to  them  a little  grated  nutmeg,  fome  fait,  and 

* A faggot  of  parfey^  onions  yJballotSf  ^c, 
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a piece  of  butter  j ftir  it  till  it  is  of  a proper  thicknefs.  Coky 
216. 


fricajjee  Pigeons. 

' Cut  your  pigeons  as  you  would  do  chickens  for  fricalTee, 
fry  them  a light  brown,  then  put  them  into  fome  good  mut- 
ton gravy,  and  ftew  them  near  half  an  hour  j then  put  in  half 
an  ounce  of  morels,  a fpoonful  of  browning,  and  a flice  of  le- 
mon ; take  up  your  pigeons,  and  thicken  your  gravy  ; ftrain  it 
over  your  pigeons,  and  lay  round  them  force-meat  balls,  and 
garnifli  with  pickles.  Raffaldy  133.  Farley y 84. 

Fo  fricajfee  Lamb  Cutlets. 

Cut  a leg  of  lamb  into  thin  cutlets  acrofs  the  grain,  and  put 
them  into  a ftew-pan  ; in  the  mean  time  make  fome  good  broth 
with  the  bones,  fliank,  &c.  enough  to  cover  the  collops  ; put  it 
into  the  ftew-pan,  and  cover  it  with  a bundle  of  fweet  herbs, 
an  onion,  a little  cloves  and  mace  tied  in  a muflin  rag,  and 
ftew  them  gently  for  ten  minutes ; then  take  out  the  collops, 
fkim  oft'  the  fat,  and  take  out  the  fweet  herbs  and  mace; 
thicken  it  with  butter  rolled  in  flour,  feafon  it  with  fait  and  a 
little  chyan  pepper,  put  in  a few  mufhrooms,  truffles,  and 
morels,  clean  waffled,  fome  force-meat  balls,  three  yolks  of 
eggs  beat  up  in  half  a pint  of  cream,  and  fome  nutmeg  grated. 
Keep  ftirring  it  one  way  till  it  is  thick  and  fmooth,  and  then 
put  in  your  collops.  Give  them  a tofs  up,  take  them  out  with 
a fork,  and  lay  them  in  a diffl  ; pour  the  fauce  over  them,  and 
garniffl  with  beet-root  and  lemon.  Mafony  171. 

To  fricajfee  Siveetbreads  brown. 

Having  fcalded  two  or  three  fweetbreads,  flice  them,  and 
dip  them  in  the  yolk  of  an  egg,  mixed  with  pepper,  fait,  nut- 
meg, and  a little  flour ; fry  them  a nice  brown,  thicken  a little 
good  gravy  with  fome  flour  ; boil  it  well ; add  chyan,  catchup, 
or  mufflroom  powder,  a little  juice  of  lemon  ; ftew  the  fweet- 
breads in  this  a few  minutes ; garniffl  with  lemon.  C(?/e,  217. 

To  fricajfee  Sweetbreads  white. 

Scald  and  flice  your  fweetbreads,  put  them  into  a tofflng-pan 
with  a pint  of  veal  gravy,  a fpoonful  of  white  wine,  the  fame 
of  mufflroom  catchup,  and  a little  beaten  mace ; ftew  them  a 
quarter  of  an  hour,  thicken  your  gravy  with  flour  and  butter  a 
little  before  they  are  enough.  When  you  are  going  to  diffl 
them  up,  mix  the  yolk  of  an  egg  with  a tea-cupful  of  thick 
cream  and  a little  grated  nutmeg;  put  it  into  your  tofflng-pan,, 
and  fflake  it  well  over  the  fire,  but  do  not  let  it  boil ; lay  your 
fweetbreads  on  your  diffl,  and  pour  your  fauce  over  them. 
Garniffl  with  pickled  red  beet-root  and  kidney  beans,  Raf~ 
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To  fricaffce  Eels. 

Slcin  three  or  four  large  eels,  and  notch  them  from  end  to 
end,  cut  them  into  four  or  five  pieces  each,  and  lay  them  in 
.fome  fpring  water  for  half  an  hour  to  crimp  them  ; dry  them 
in  a cloth,  and  tofs  them  over  the  fire  a few  minutes  in  a bit  of 
frefii  butter,  a green  onion  or  two-,  and  a little  parfiey  minced  ; 
but  take  care  the  colour  of  neither  is  altered  by  burning  your 
biKter ; pour  in  about  a pint  of  white  wine,  and  as  much  good 
broth,  pepper,  fait,  and  a blade  of  mace  ; ftew  all  together  about 
three  quarters  of  an  hour,  and  thicken  it  with  a bit  of  butter 
and  flour.  Prepare  your  liafon  with  the  yolks  of  four  or  five 
eggs  beat  fm.ooth,  with  two  or  three  fpoonfuls  of  broth  j grate 
in  a little  nutmeg,  a little  minced  parfley  towards  your  dinner 
time,  let  your  cels  be  boiling  hot,  and  pour  in  your  eggs,  &c. 
Tofs  it  over  the  fire  for  a moment,  add  the  juice  of  a lemon, 
and  ferve  it  up.  Be  very  cautious  that  you  do  not  let  it  curdle, 
by  keeping  it  too  long  upon  the  fire  after  the  eggs  are  in. 

Tench  cut  in  pieces  make  a very  good  di(h  done  in  the  fame 
manner.  Ferraly  70. 

To  fricajjee  Carp  Roes. 

Put  a little  good  butter  in  a ftew-pan,  with  a dozen  fmall 
mufltrooms,  a flice  of  ham,  the  fqueeze  of  a lemon,  and  a fag- 
. got  of  fwcet  herbs  *,  foak  it  on  a flow  fire  a little  while,  then 
add  a little  flour,  and  as  many  carp  roes  as  you  think  proper, 
with  a little  good  broth  ; ftew  them  about  a quarter  of  an  hour, 
feafoning  with  pepper  and  fait.  When  ready  to  ferve,  thicken 
it  with  a liafon  made  with  the  yolks  of  two  or  three  eggs  and 
cream,  with  a little  chopped  parfley.  Dalrympley  407. 

21?  fricajjee  Flounders  and  Plaice. 

After  cleaning  the  filh,  take  oft'  the  black  flein,  but  not  the 
white ; cut  the  flefh  from  the  bones  into  long  llices,  and  dip 
them  into  yolk  of  egg  j ftrew  over  them  fome  bread  rafpings,  « 
and  fry  them  in  clarified  butter.  When  they  are  enough,  lay 
them  upon  a plate,  and  keep  them  hot.  For  fauce — take  the 
bones  of  the  fifli,  boil  them  in  fome  water  ; then  put  in  an  an- 
thovy,  fome  thyme,  parfley,  a little  pepper,  fait,  cloves,  and 
mace.  Let  thcl’e  fimmer  till  the  anchovy  is  diflblvcd,  then  take 
the  butter  the  fifli  was  fried  in,  put  it  into  a pan  over  the  fire  \ 
ftiake  fome  flour  into  it,  and  keep  ftirring  it  while  the  flour  is 
fliaking  in  •,  then  rtrain  the  liquor  into  it,  and  let  it  boil  till  it  is 
thick ; fqueeze  fome  lemon-juice  into  it;  put  the  fifla  into  a 
difti,  and  pour  the  fauce  over  them, 

21?  fricajjee  Scate,  or  Thornhack. 

Cut  the  meat  from  the  bones,  fins,  &c.  and  make  it  very 
dean.  Then  cut  it  ipto  thin  pieces,  about  an  inch  broad,  and 
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two  IncEcs  long,  and  lay  them  in  your  ftew-pan.  To  one 
pound  (Jf  the  tlcfh,  put  a quarter  of  a pint  of  water,  a little 
beaten  mace,  and  grated  nutmeg,  a fmall  bundle  of  fwcet  herbs, 
and  a little  fait.  Cover  it,  and  let  it  boil  fifteen  minutes. 
Take  out  the  fweet  herbs,  put  in  a quarter  of  a pint  of  good 
cream,  a piece  of  butter  the  fize  of  a walnut,  rolled  in  flour, 
and  a glafs  of  white  wine.  Keep  fliaking  the  pan  all  the  time 
one  way,  till  it  is  thick  and  fmooth ; then  difh  it  up,  and  gar- 
nilh  with  lemon.  Farley , 88. 

To  fricajfee  Cod  Sounds. 

Having  cleaned  them  very  well,  cut  them  into  little  pretty 
pieces,  boil  them  tender  in  milk  and  water,  then  throw  them 
into  a cullender  to  drain ; pour  them  into  a clean  faucepan, 
fcafon  them  with  a little  beaten  mace  and  grated  nutmeg,  and 
a very  little  fait  j pour  to  them  juft  cream  enough  for  fauce, 
and  a good  piece  of  butter  rolled  in  flour ; keep  lhaking  your 
faucepan  round  all  the  time,  till  it  is  thick  enough  j then  difh 
it  up,  and  garnifh  with  lemon.  Glajfcy  182. 

To  fricnjjee  Oyjlers. 

Put  a little  butter  in  a ftew-pan,  w’ith  a flice  of  ham,  a fag- 
got of  parfley  and  fweet  herbs,  and  one  onion  ftuck  with  two 
cloves  ; foak  it  a little  on  a flow  fire,  then  add  a little  flour, 
fome  good  broth,  and  a piece  of  lemon-peel  i then  put  fcalded 
oyfters  to  it,  and  fimmer  them  a little.  When  ready  to  ferve, 
thicken  it  with  a liafon  made  of  the  yolks  of  two  eggs,  a little 
cream,  and  a bit  of  good  butter  ; take  out  the  ham,  faggot, 
onion,  and  lemon-peel,  and  add  the  fqueeze  of  a lemon.  Dal~ 
rynipUy  408. 

To  fricajjee  Eggs. 

Boil  your  eggs  pretty  hard  and  flice  them ; then  take  a little 
real  gravy,  a little  cream  and  flour,  a bit  of  butter,  nutmeg, 
fait,  pepper,  chopped  parfley,  and  a few  pickled  mulhrooms ; 
boil  this  up,  pour  it  over  the  eggs  j a hard  yolk  laid  in  the 
middle  of  the  difh  j toafted  fippets.  Mafony  288. 

To  fricajfee  Mujlsrooms.  • 

Feel  your  mufhrooms,  and  ferape  the  infide  of  them,  throw 
them  into  fait  and  water  j if  buttons,  rub  them  with  flannel, 
take  them  out  and  boil  them  with  frefli  fait  and  water.  When 
they  are  tender,  put  in  a little  fhred  parfley,  an  onion  ftuck 
W'ith  cloves  j tofs  them  up  with  a good  lump  of  butter  rolled 
in  a little  flour.  You  may  put  in  three  fpoonfuls  of  thick 
cream,  and  a little  nutmeg  cut  in  pieces  ; but  take  care  to  take 
out  the  nutmeg  and  onion  before  you  fend  it  to  table.  You 
may  leave  out  the  parfley,  and  ftew  in  a glafs  of  wine,  if  you 
like  it.  Rajfaldf  143.  Farley y 86. 
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To  fncajfee  Artichoke  Bottoms, 

Take  articlioke  bottoms,  either  dried  or  pickled  ; if  dried, 
you  muft  lay  them  in  warm  water  for  three  or  four  hours, 
Shifting  the  water  two  or  three  times ; then  have  ready  a little 
cream  and  a piece  of  frefli  butter  ftirred  together  one  way  till 
it  is  melted ; then  put  in  the  artichokes,  and  when  they  are 
hot,  difli  them  up.  Glajfe,  196. 

To  fricajfee  Skirrets. 

Having  waihed  the  roots  very  well,  and  boiled  them  till  they 
are  tender,  take  the  ikin  off  the  roots  and  cut  them  into  flices. 
Have  ready  a little  cream,  a piece  of  butter  rolled  in  flour,  the 
yolk  of  an  egg  beat,  a little  nutmeg  grated,  two  or  three  fpoon- 
fuls  of  white  wine,  a very  little  fait,  and  ftir  all  together.  Your 
roots  being  in  the  difh,  pour  the  fauce  over  them.  It  is  a 
pretty  fide  difh. 
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Chap.  XV— OF  FISH. 

Turbot  an  Court  Bomllotiy  with  Captrs, 

WASH  and  dry  a fmall  turbot,  then  take  fome  thyme, 
parflcy,  fweet  herbs,  and  an  onion  diced ; put  them 
into  a dew-pan,  then  lay  in  the  turbot  (the  dew-pan  Ihould  bi" 
jud  large  enough  to  hold  the  fifti)  drew  over  the  fzfh  the  fame 
herbs  that  are  under  it,  with  foine  chives  and  fweet  badl ; thea 
pour  in  an  equal  quantity  of  white  wine,  and  white  wine 
vinegar  till  the  filh  is  covered  ; then  drew  in  a little  bay-faltj 
with  fome  whole  pepper ; fet  the  dew-pan  over  a gentle  dove 
increafing  the  heat  by  degrees  till  it  is  enough  j then  take  it  off 
the  fire,  but  do  not  take  the  turbot  out ; fet  a faucepan  on  the 
fire  with  a pound  of  butter,  t\yo  anchovies,  fpllt,  boned,  and 
waflied,  two  large  fpoonfuls  of  capers  cut  fmall,  fome  chives^ 
whole,  and  a little  pepper,  fait,  fome  nutmeg  grated,  a little 
dour,  a fpoonful  of  vinegar,  and  a little  water;  fet  the  fauce- 
pan over  the  dove,  and  keep  diaking  it  round  for  fome  time, 
and  fet  the  turbot  on  to  make  it  hot ; put  it  in  a didi,  and  pour 
fome  of  the  fauce  over  it ; lay  fome  horfe-radidi  round  it,  and 
put  what  remains  of  the  i'auce  in  a boat 

Soles,  fiounders,  large  plaice  or  dabs,  are  very  good  done 
this  way.  Mafotij  212, 

To  fry  a Turbot, 

Take  a fmall  turbot  and  cut  it  acrofs  as  if  it  were  ribbed. 
When  it  is  quite  dry,  dour  it  and  put  it  into  a large  frying- 
][jan,  with  boiling  lard  enough  to  cover  it ; fry  it  till  it  is  brown, 
then  drain  it ; clean  the  pan,  put  into  it  claret  or  white  wine, 
almoft  enough  to  cover  it,  anchovy,  fait,  nutmeg,  and  a little 
ginger ; put  in  the  fifh,  and  let  it  dew  till  half  the  liquor  is 
waded  ; then  take  it  out,  and  put  in  a piece  of  butter  rolled  in 
dour,  and  a minced  lemon  ; let  them  fimmer  till  of  a proper 
thicknefs,  rub  a hot  didi  with  a piece  of  Ihallot,  lay  the  turbot 
in  the  difh,  and  pour  the  fauce  over  it.  Cole^  220. 

To  bake  a Turbot. 

Take  a didi  about  the  fize  of  the  turbot,  rub  butter  thick  all 
over  it,  throw  a little  fait,  a little  beaten  pepper,  and  half  a large 
nutmeg,  fome  pardey  minced  fine,  and  throw  all  over  ; 'pour  in' 
a pint  of  white  wine,  cut  od’the  head  and  tail,  lay  the  turbot  in* 
the  didi,  pour  another  pint  of  white  wine  all  over,  grate  the  * 
other  half  of  the  nutmeg  over  it,  and  a little  pepper,  fome  fait, 
and  chopped  pardey.  Lay  a piece  of  butter  here  and  there  all 
over,  and  throw  a little  dour  all  over,  and  then  a good  many 
crumbs  of  bread.  Bake  it,  and  be  fure  that  it  is  a brown  ; 
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then  lay  it  in  your  difh,  ftir  the  fauce  In  your  dlfli  all  together, 
pour  it  into  a faucepan,  lhake  in  a little  flour,  let  it  boil,  then 
fl:ir  in  a piece  of  butter  and  two  fpoonfuls  of  catchup,  let  it 
boil,  and  pour  it  into  bafons.  Garnifh  your  difh  with  lemon  ; 
and  you  may  add  what  you  fancy  to  the  fauce,  as  flirimps,  an- 
chovies, mulhrooms,  &c  If  a fmall  turbot,  half  the  wine  will 
do.  It  eats  finely  thus.  Lay  it  in  a difli.  Ikim  oft'  all  the  fat, 
and  pour  the  reft  over  it.  . I.et  it  ftand  till  cold,  and  it  is  good 
with  vinegar,  and  a fine  difh  to  fet  out  a cold  table.  Gla£c} 
178. 

burbot  •with  Pontiff  Sauce, 

Take  a fifh  kettle  or  ftew-pan  much  of  the  fize  of  the  turbot, 
with  a fifh-plate  in  it,  and  garnifh  it  with  thin  flices  of  ham 
and  veal,  fliced  roots  and  onions,  one  clove  of  garlic,  a little 
whole  pepper,  and  three  cloves ; foak  it  on  a flow  fire  near 
half  an  hour,  then  add  a bottle  of  white  wine,  and  as  much 
broth,  with  fiilt  fufficient  *,  flew  it  on  a flow  fire  till  the  meat 
is  done,  then  ftrain  the  fauce,  put  the  turbot  to  it,  and  flew  it 
on  a flow  fire  till  it  is  done  *,  then  drain  it,  and  ferve  it  with 
pontiff  fauce ; or  you  may  ferve  it  with  the  fauce  it  was  fiewed 
in,  thickening  it  with  flour  and  butter,  and  feafoning  it  ac- 
cording to  tafle  and  judgment.  Dalrymple^  304. 

Salmon,  a-la-hraife. 

Make  a force-meat  thus  : — take  a large  eel,  flit  It  open,  and 
take  out  the  bone,  and  take  th.e  meat  quite  clean  from  it ; 
chop  it  fine,  with  two  anchovies,  fome  lemon-peel  cut  fine,  a 
little  pepper  and  grated  nutmeg,  with  fome  parlley  and  thyme 
cut  fine,  a yolk  of  an  egg  boiled  hard,  Mix  them  all  together, 
and  roll  them  up  in  a piece  of  butter  j then  take  a large  piece 
of  fine  falmon,  or  a falmon-trout,  put  the  force-meat  into  the 
belly  of  the  fifh,  few'  it  up,  and  lay  it  in  an  oval  ftew-pan  that 
■will  juft  hold  it  i then  take  half  a pound  of  frefli  butter,  put  it 
into  a ftew-pan.  When  it  is  melted,  fhake  in  a little  flour  ; 
ftir  it  till  it  is  a little  brown,  then  put  to  it  a pint  of  fifli  broth, 
with  a pint  of  Madeira.  Seafon  it  with  fait,  mace,  cloves,  and 
whole  pepper  tied  in  a muflin  rag  j put  in  an  onion  and  a 
bunch  of  fweet  herbs.  Stir  it  all  together,  and  put  it  to  the 
fifh.  Cover  it  down  very  clofe,  and  let  it  ftew.  When  the 
fifh  is  almoft  done,  put  in  fome  frefli  or  pjckled  mufhrooms, 
trufiles,  or  morels,  cut  in  pieces ; let  them  flew  all  together  till 
the  fifh  is  quite  done.  Take  the  falmon  up  carefully,  lay  it  in 
a difh,  and  pour  the  fauce  over  it.  Mafony  215. 

fT<?  roll  Salmon. 

Take -a  fide  of  falmon,  when  fplit  and  the  bone  taken  out 
and  fcaldcd,  ftrew  over  the  infide  pepper,  fait,  nutmeg,  and 

mace. 
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macc,  a few  chopped  oyfters,  parfley,  and  crumbs  of  bread, 
roll  it  up  tight,  put  it  into  a deep  pot,  and  bake  it  in  a quick 
»^’en  ; make  the  common  lifh  fauce  and  pour  over  it.  Garnifb 
with  fennel,  lemon  and  horfe-radilh.  RaJfaUl,  24,  from  MaJ'oHy 

215- 

STo  broil  Salmon. 

Cut  your-fredi  falmon  into  thick  pieces,  and  flour  and  broil 
them.  Lay  them  in  your  dilh,  and  ferve  them  up  Muth  plain 
melted  butter  in  a boat.  Favi'-y,  51. 

Salmon  in  Cafes. 

Cut  your  falmon  into  fmall  -pieces,  fuch  as  will  lay  rolled  in 
half  fheets  of  paper.  Seafon  it  Avith  pepper,  fait,  and  nutmeg  *, 
butter  the  infule  of  the  paper  well,  fold  the  paper  fo  as  nothing 
can  come  out,  then  lay  them  in  a tin  plate  to  be  baked,  pour  a 
little  melted  butter  over  the  papers,  and  then  crumbs. of  bread 
over  them.  Do  not  let  your  oven  be  too  hot,  for  fear  of  burn- 
ing the  paper.  A tin  oven  before  the  fire  does  beft.  When 
you  think  they  are  enough,  ferve  them  up  jufl  as  they  are. 
There  will  be  fauce  enough  in  the  papers ; or  put  the  falmon 
In  buttered  papers  only  and  broil  thent.  Glafe,  183. 

Salmon  luith  Shrimp  fiure. 

Of  a falmon  the  jowl  is  preferred  to  -any  other  part ; notch 
it  to  the  bone  on  both  fides  about  an  inch  apart,  lay  it  in  a ma- 
rinade, put  it  into  fome  long  llew-pan  juft  its  bigntfs,  if  you 
can,  with  a fifli  plate  or  napkin  under  it,  that  you  may  take  it 
out  mthout  breaking ; put  to  it  a pint  of  white  wine,  a dafh 
of  vinegar,  fome  fweet  bazU  and  thyme,  whole  pepper,  fait, 
and  mace,  two  or  three  ihaliots,  a bunch  of  parfley  and  green 
onions  ; pour  in  as  much  water  as  will  juft  cover  it,  let  your  lid 
be  Ibut  clofe  upon  it,  and,  about  an  hour  before  your  dinner, 
put  it  over  a flow  ftore  to  fimmer,  and  prepare  your  fauce  as 
follows: — provide  as  many  fmall  prawns  or  fhrimps  (the  tails 
only)  as  you  think  necelTary  for  your  piece  of  falmon  ; put  into 
your  ftew-pan  to  them  a proportionate  quantity  of  cuHis ; add 
to  it  a litttle  bafil,  pimpernel,  thyme,  and  jjarfley,  all  minced 
very  line,  with  a dafli  of  white  wine.  Boil  all  about  a quarter 
of  an  hour,  fqueeze  in  the  juice  of  a lemon  or  two.  Take  care 
that  the  dilh  is  well  drained,  and  put  meat  into  your  dilh. 
Pour  your  fauce  over,  and  ferve  it  up.  Garnifli  with  lemons 
cut  in  quarters. 

Trouts  may  be  done  in  the  fame  manner.  Ferral,  35, 

Hafets  of  SalmoTft 

Cut  the  falmon  in  middling  pieces  ; feafon  them  with  fweet 
herbs,  pepper,  and  fait,  mixed  with  butter,  and  the  yolk  of  a 
raw  egg  or  two  i IkcAver  them  like  ballets,  with  all  the  feafon- 
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ing : ftrew  them  with  bread-crumbs,  and  either  roaft  or  boil 
them,  bafting  with  oil  or  butter.  When  they  are  done  of  a 
good  colour,  ferve  dry,  with  whaj  fance  you  think  proper  in  a 
boat.  Clermont f '^61. 

Salmon  •with  fiveet  kerbs. 

Take  a piece  of  butter,  and  mix  it  with  chopped  parfley, 
fhallots,  fweet  herbs,  mufhrooms,  pepper  and  fait ; put  fome 
of  this  in  the  bottom  of  the  difh  you  intend  for  table,  then 
fome  thin  flices  of  falmon  upon  it,  and  the  remainder  of  the 
butter  and  herbs  upon  the  falmon ; ftrew  it  over  with  bread 
crumbs,  and  baftc  it  with  butter  ; bake  it  in  the  oven.  When 
it  is  done,  drain  the  fat  from  it,  and  ferve  with  a clear  relilh- 
ing  fauce.  Dalrymplcj  294. 

To  drefs  dried  Salmon, 

Lay  your  dried  falmon  in  foak  for  two  or  three  hours,  then 
lay  it  on  the  gridiron,  and  lhake  a Httle  pepper  oyer  it. 

To  drefs  a Jowl  of  pickled  Salmon. 

Lay  your  falmon  in  frefh  water  all  night,  then  lay  it  in  ^ 
lifh-plate,  put  it^nto  a large  flew  pan,  feafon  it  with  a little 
whole  pepper,  a blade  or  two  of  mace  tied  in  a coarfe  muflin 
rag,  a whole  onion,  a nutmeg  bruifed,  a bundle  of  fweet  herbs 
and  parfley,  a little  lemon-peel ; put  to  it  three  krge  fpoonfuls 
of  vinegar,  a pint  of  white  wine,  and  a quarter  of  a pound  of 
frefh  butter  rolled  in  flour.  Cover  it  clofe,  and  let  it  limmer 
over  a flow  fire  for  a quarter  of  an  hour,  then  carefully  take  up 
your  falmon,  and  lay  it  in  your  difh ; fet  it  over  hot  water  and 
cover  it.  In  the  mean  time  let  your  fauce  boil  till  it  is  thick 
and  good.  Take  out  the  fpice,  onion,  and  fweet  herbs,  and 
pour  it  over  the  fifh.  Garnifli  with  lemon.  Glaffe^  178. 

Mrs.  Mafotjy  page  216,  has  the  fame  receipt,  difl'ercntly  ex- 
prelTed. 

To  drefs  Sturgeon^ 

Wafh  your  fturgeon  clean,  lay  it  all  night  in  fait  and  water. 
The  next  morning.take  it  out,  rub  it  well  with  allegar,  and  let 
it  lie  in  it  for  two  hours.  Then  have  ready  a fifli  kettle  full 
of  boiling  water,  with  an  ounce  pf  bay-falt,  two  large  onion?, 
and  a few  fprigs  of  fweet  marjoram.  Boil  your  fturgeon  till 
the  bones  willleave  the  filh,  then  take  it  up,  take  the  fkin  off, 
and  flour  it  well;  fet  it  before  the  fire,  bafte  it  with  frefh 
butter,  and  let  it  ftand  till  it  is  of  a fine  brown.  Then  difli 
it  up,  and  pour  into  the  difh  ^yhat  fauce  you  think  proper, 
Garnifli  with  crifp  pai'ftey  and  red  pickles. 

This  is  a pi;oper  difla  foa'  the  top  pr  middle.  Roffald^  29. 
F„rleyi2^. 
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Sturgeon  broiled. 

Take  your  flurgcon,  ftevv  it  in  as  much  liquid  as  will  flew  it, 
being  half  fifh-broth  or  water,  and  lialf  white  wine,  with  a little 
I’inegar,  lliced  roots,  onions,  fvveet  herbs,  whole  pepper,  and 
fait.  When  done,  ferve  upon  a napkin.  Garnilh  with  green 
parfley,  and  ferve  with  what  fauces  you  plcafe  in  fauce-boats, 
fuch  as  capers,  anchovies,  &c.  Chrmonty  365. 

Sturgeon  Mayence  faJlAony  or  d-la-Mayence. 

Take  a piece  of  fturgeon,  of  what  lize  you  think  proper,  and 
lard  it  with  Weftphalia  ham,  fat  and  lean  cut  together.  Wrap 
it  it  paper  and  roaft  it,  balling  it  with  butter.  Make  a faucc 
as  follows : — Put  in  a ftew-pan  a few  ilices  of  ham  and  veal, 
fliced  carrots,  onions,  parfley  roots,  fhallots,  and  three  cloves. 
Soak  it  on  the  Are  till  it  begins  to  catch  at  bottom,  then  add  a 
little  cull  is,  half  a pint  of  white  wine,  fome  whole  pepper  and 
a little  fait.  Reduce  it  to  a proper  confiflence,  then  fleim  and 
ftrain  it.  When  done,  add  the  juice  of  half  a lemon,  and  ferve 
it  upon  the  fturgeon. 

This  is  called  d-la-Mayence y from  being  larded  with  Weft-» 
phaliaham,  ternaed  by  the  French,  Jambon  de May^ncf,  Cole,  22/^, 

To  Jlew  Cod. 

Cut  fome  flices  of  cod  as  for  boiling  ; feafon  them  with  grated 
putmeg,  pepper,  fait,  a bunch  of  fweet  herbs,  an  onion  ftuck 
with  cloves,  Put  them  into  a ftew-pan,  with  half  a pint  of 
white  wine,  and  a quarter  of  a pint  of  water.  Cover  them  clofe, 
and  let  them  flmmer  for  five  or  fix  minutes.  Then  fqueeze  in 
the  juice  of  a lemon,  a few  oyfters,  and  their  liquor  ftrained,  a 
piece  of  butter  rolled  in  flour,  and  a blade  or  two  of  mace. 
Cover  them  clofe,  and  let  them  ftew  foftly.  Shake  the  pan 
often  to  prevent  its  burning.  When  the  filh  is  enough,  take 
out  the  onion  and  fweet  herbs,  lay  the  cod  in  a warm  difli,  and 
pour  the  fauce  over  it.  Mafon^  219, 

To  bake  a Cod's  Head. 

Make  the  head  very  clean,  butter  the  pan  you  intend  to  bake 
it  in,  put  the  head  into  the  pan  put  in  a bundle  of  fweet  herbs, 
an  onion  ftuck  with  cloves,  three  or  four  blades  of  mace,  half 
a large  fpoonful  of  black  and  white  pepper,  a nutmeg  brnifed, 
a quaft  of  water,  a little  piece  of  lemon-peel,  and  a little  piece 
of  horfe-radifh.  Flour  your  head,  grate  a little  nutmeg  over  it, 
flick  pieces  of  butter  all  over  it,  and  throw  rafpings  all  over 
that.  Send  it  to  the  oven  to  bake.  When  it  is  enough,  take 
it  out  of  that  dilh,  and  lay  it  carefully  into  the  difli  you  intend 
to  ferve  it  up  in.  Set  the  dilh  over  boiling  water,  and  cover  it 
up  to  keep  it  hot.  In  the  mean  time  be  quick,  pour  all  the 
liquor  out  of  the  dilh  it  was  baked  in  into  a fauce-pan ; fet  it 
on  the  fire  to,  boil  three  or  four  minutes,  then  ftrain  it,  and  put 
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to  it  a gill  of  red  wine,  two  fpoonfnls  of  catchup,  a pint  of 
flirimps,  half  a pint  of  oyllers  or  nuiUels,  liquor  and  all,  blit 
firft  ftrain  it;  a fpnonful  of  inufhroom  pickle,  a quarter  of  a; 
pound  of  butter  rolled  in  flour.  Stir  it  all  together  till  it  is  thick 
and  boils,  then  pour  it  into  the  difli.  Have  ready  I'ome  toaft 
cut  three-corner  way.s,  and  fried  crifp.  Stick  pieces  about  the 
head  and  mouth,  and  lay  the  reft  round  the  head.  Garnilh 
with  lemon  notched,  fcraped  horfc-radilh,  and  parfley  criTped 
in  a plate  before  the  fire.  Lay  one  flice  of  lemon  on  the  head, 
and  ferve  it  up_hot.  Glajfc,  175, 

To  drcfs  a Cod’s  Head  ami  Shoulders. 

Haying  taken  out  the  gills,  and  the  blood  clean  from  the 
bone,  wafh  the  head  very  clean,  rub  over  it  a little  fait  and  a 
glacis  of  allegar,  then  lay  it  on  your  lifli-plate.  When  your  . 
water  boils,  throw  in  a good  handful  of  fait,  with  a glafs  of  al- 
legar, then  put  in  your  flfli,  and  let  it  boil  gently  for  half  an 
hour;  if  it  is  a large  one,  three  quarters.  Take  it  up  very 
carefully,  and  flrip  the  Ikin  nicely  off.  Set  it  before  a brilk 
lire,  dredge  it  all  over  with  flour,  and  bafle  it  well  with  butter. 
When  the*,  froth  begins  to  rife,  throw  over  it  fomc  very  fine 
white  bread  crumbs.  You  mufl:  keep  bafting  it  all  the  time  to 
make  it  froth  well.  When  it  is  of  a fine  white  brown,  difh  it 
up,  and  garnifli  it  with  a lemon  cut  in  flices,  fcraped  horfe- 
radifli,  barberries,  a few  fmall  lilh  fried  and  laid  round  it,  or 
fried  oyfters.  Cut  the  roe  and  liver  into  iliccs,  and  lay  over  it . 
a little  of  the  lobfter  out  of  the  fauce  in  lumps,  and  then  ferve 
it.  Raffaldi  20* 

To  broil  Cod. 

Having  cut  a cod  into  flices  of  about  two  inches  thick,  dry 
and  flour  them  well  *,  make  a good  clear  fire,  rub  the  gridiron 
with  a piece  of  chalk,  and  fet  it  high  from  the  fire.  Turn  them 
often  till  they  are  quite  enough,  and  of  a fine  brown.  They 
require  great  care  to  prevent  them  from  breaking,  Lobfter  or 
flirimp  fauce.  Cole,  226. 

To  drcfs  Salt  Cod. 

Let  your  fiflr  lie  in  water  all  night,  and  if  you  put  a glafs 
of  vinegar  into  the  water,  it  will  draw  out  the  fait,  and  make  it 
eat  frdh.  • The  next  day  boil  it,  and  when  it  is  enough,  break 
it  into  flakes  on  the  dilh.  Pour  over  it  parfnips  boiled,  and 
beat  flue,  with  butter  and  cream  ; but  egg  fauce  is  more  gene- 
rally ufed.  As  it  very  foon  grows  cold,  you  muft  fend  it  to 
table  on  a water  plate.  Farley,  28. 

Frfh  Cod  with  pivcet  herbs. 

Cut  a fmall  cod  in  five  or  fix  pieces,  bone  it,  and  marinade 
it  in  melted  butter,  the  juice  of  a lemon,  chopped  parfley,  flial- 
lots,  and  fweet  herbs  j then  lay  it  upon  the  dilh  you  intend  for ' 
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table,  with  all  the  marinade  both  under  and  over,  and  ftrcw  it 
over  with  bread-crumbs.  Bafte  it  with  melted  butter,  bake  it 
in  the  oven,  and  ferve  it  with  what  fauce  you  think  proper. 
Dairy  triple  y 3 2 1 . 

To  crimp  Cod. 

Cut  a very  frefh  cod  into  dices,  and  throw  it  into  pump  wa- 
ter and  fait  j fet  over  a dove  a fiih-kcttlo,  or  ftew-pan,  almoft 
full  of  fpring  water,  and  fait  enough  to  make  it  talle  brackifh. 
Make  it  boil  very  quick,  and  then  put  in  the  dices  of  cod,  and 
keep  them  boiling ; dcim  them  very  clean ; they.will  take  about 
eight  or  nine  minufes ; then  take  out  the  fifli,  and  lay  them  on 
a dfh-plate.  Shrimp  or  oyfter  fauce.  Cole,  226, 

‘To  drefs  Cod  Soundj. 

Steep  them  as  you  do  the  fait  cod,  and  boil  them  in  a large 
quantity  of  milk  and  water.  When  they  are  very  tender  and 
white,  take  them  up,  and  drain  the  water  out;  then  pour  the 
cgg'fauce  boiling  hot  over  them,  and  ferve  them  up.  Cole, 
227. 

To  b>  oil  Cod  Sounds. 

Lay  them  a few  minutes  in  hot  water ; then  take  them  out, 
and  rub  them  well  with  fait,  and  take  oft'  the  Ikin  and  black 
dirt,  when  they  will  lock  white.  After  this,  put  them  into 
water,  and  give  them  a boil.  Take  them  out,  dour  them 
well,  pepper  and  fait  them,  and  then  put  them  on  the  gridiron. 
As  fron  as  they  are  enough,  lay  them  on  your  didi,  and  pour 
melted  butter  and  muftard  over  them.  Cole,  227. 

To  broil  Crimp  Cod. 

Having  put  a gallon  of  pump-water  into  a pot,  fet  it  on  the 
fire,  put  in  it  a handful  of  fait ; boil  it  up  feveral  times,  and  dcim 
it  often.  When  it  is  well  cleared  from  the  feum,  take  a mid- 
ling  cod,  as  frefh  as  you  can  get,  throw  it  into  a tub  of  fredi 
pump  water ; let  it  lie  a few  minutes,  and  then  cut  it  into  dices 
two  inches  thick;  throw thefe  into  the  boiling  brine,  and  let  it 
boil  bridcly  for  a few  minutes ; then  take  out  the  dices ; take 
great  care  not  to  break  them,  and  lay  them  on  a fieve  to  drain. 
When  they  are  well  dried,  dour  them,  and  lay  them  at  a dif- 
tance  upon  a very  good  fire  to  broil.  Lobfter  or  ihrimp  faucc. 
Mafon,  220. 

To  drefs  Herrings. 

The  mod:  general  way  of  dreftlng  herrings  Is  to  broil  or  fry 
them,  with  melted  butter.  Cole,  2 ''7. 

To  fry  Herrings. 

Scale  them,  gut  them,  cut  off  their  heads,  wafh  them  clean, 
drv  them  in  a cloth,  dour  them,  and  fry  them  in  butter.  Have 
leady  a good  may  onions  peeled  and  cut  thin.  Fry  them 
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of  a light  brown  with  the  herrings.  Lay  the  herrings  in  your 
difli,  and  the  onions  round  j butter  and  muftard  in  a cup.  You 
mult  do  them  with  a quick  lire  Glajfcy  i8o. 

Another  way. 

Scale  them,  and  dry  them  well  j lay  them  leparately  on  a 
board,  and  fet  them  to  the  fire  two  or  three  minutes  before  you 
want  them,  it  will  keep  the  fifli  from  flicking  to  the  pan  j duffc 
them  with  flour.  When  your  dripping,  or  butter,  is  boiling 
hot,  put  in  your  fifli,  a few  at  a time,  fry  them  over  a brifk  fire. 
When  you  h£?v'e  fried  them  all,  fet  the  tails  one  up  againft 
another  in  the  middle  of  the  difli  •,  then  fry  a large  handful  of 
parfley  crifp,  take  it  out  before  it  lofcs  its  colour,  lay  it  round 
them,  and  parfley  fauce  in  a boat ; or,  if  you  like  onions  better, 
fry  them,  lay  fome  round  your  difh,  and  make  onion-fauce  for 
them  j or  you  may  cut  off  the  heads,  after  they  are  fried,  chop 
them’,  and  put  them  into  a fauce-pan,  with  ale,  pepper,  fait,  and 
an  anchovy ; thicken  it  with  flour  apd  butter,  drain  it,  tlien  put 
it  in  a fauce^boat,  Raffald,  33.  Farley^  59. 

Herrings  with  Mvjtard fauce. 

Gut  and  wipe  the  herrings  very  clean.  Melt  fome  butter. 
Add  chopped  parfley,  fhallots,  green  onions,  pepper,  and  fait. 
Dip  the  herrings  in  this,  and  roll  them  in  bread-crumbs.  Then 
broil  them,  and  ferve  them  with  a fauce  made  of  melted  butter, 
flour,  broth,  a little  vinegar,  pepper,  and  fait.  When  ready  to 
ferve,  add  muflard  according  to  judgment.  Clermcnti  384. 

Fo  bake  Herrings. 

Having  well  cleaned  your  herrings,  lay  them  on  a board, 
take  a little  black  and  Jamaica  pepper,  a few  cloves,  and  a good 
deal  of  fait;  mix  them  together,  then  rub  it  all  over  the  flfh, 
lay  them  flraight  in  a pot,  cover  them  with  allcgar,  tie  flrong 
paper  over  the  pot,  and  bake  them  in  a moderate  oven.  If  your 
allegar  is  good,  they  will  keep  two  or  three  iponths.  You  may 
cat  them  either  hot  or  cold,  Coie^  228. 

Soals  with  force-meat. 

Provide  a pair  of  large  foals,  or  three  or  four  of  a lefler  fizc, 
take  the  fkin  oft'  from  both  fides  and  foak  them  in  a marinade 
for  an  hour.  Dry  them  upon  a cloth,  cut  them  down  the 
middle,  and  with  the  point  of  your  knife  raife  up  the  flllcts. 
Make  a little  force-meat  of  the  flefh  of  a couple  of  plaice  or 
flounders,  a morfel  of  luet,  feafon  with  a mufhroom  or  two,  a 
green  onion  and  parfley  minced,  pepper  and  fait  and  nutmeg. 
Scrape  a bit  of  bacon,  and  fry  it  very  gently.  Let  it  cool,  and 
pound  it  well'Avit-h  a bit  of  bread  well  foaked,  and  a couple  of 
eggs,  taking  away  one  white.  Lift  up  the  fleflr  of  the  foals,  and 
croud  in  as  much  as  you  cau.  Bruflx  fome  egg  over  them,  and 
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ftrew  crumbs  of  bread,  a little  oil,  or  oiled  Bittner,  poured  upon 
it.  Bake  them  about  half  an  hour,  of  a fine  colour,  and  fend 
them  up,  garnifhed  with  fome  little  pats  of  your  force-meat 
fried,  and  fome  parfley.  For  your  fauce,  take  a little  fweet 
bafil,  pimpernel,  thyme,  and  parfley,  a fliallot  or  two  minced 
fine,  with  a ladle  of  your  clear  gravy,  and  a dafh  of  white  wine, 
pepper,  and  fait.  Boil  all  together  for  a few  minutes,  fqueeze 
in  a lemon  or  twm,  aud  fend  it  up  in  a fifh  fiuice-boat. 

Small  prills  are  good  done  in  this  manner,  or  any  other  firm- 
flefhed  filh.  Verredy  72. 

?)0als  a~la~Francoife. 

Put  a quart  of  water  and  half  a pint  of  vinegar  into  an 
earthen  di(h  ; (kin  and  clean  a pair  of  foals,  put  them  into  the 
vinegar  and  water,  let  them  lie  two  hours,  then  tak-  them  ouC' 
and  dry  them  vvith  a cloth  ; then  put  them  into  a fiew-pan. 
with  a pint  of  white  wine,  a quarter  of  a pint  of  water,  a very 
little  thyme,  a little  fweet  marjoram,  winter  favoury,  and  aa 
onion  ftuck  with  four  cloves.  Put  in  the  foals,  fprinkle  a very 
little  bay-falt,  and  cover  them  clofe  ; let  them  fimmer  very 
gently  till  they  are  enough  Take  them  out,  lay  them  in  a 
w’arm  difti  before  the  fire ; put  into  the  liquor,  after  it  is 
{trained,  a piece  of  butter  rolled  in  flour  ; let  it  boil  till  of  a 
proper  thicknefs.  Lay  the  fo_ais  into  a dilh,  and  pour  the  fauce 
over  them. 

A fmall  turbot,  or  any  flat  fifli,  may  be  dreflTed  in  the  lame 
manner,  Alafon,  225* 

To Jiew  Soah. 

Having  taken  the  flefli  from  the  bones, of  yorir  foals,  cut  each 
of  them  into  eight  pieces.  Put  into  a flew-pan  a quart  of  boiled 
gravy,  a quarter  of  a pint  of  Madeira,  or  white  wine,  fome 
white  pepper  pounded,  grated  nutmeg,  a piece  of  lemon-peel; 
Itew  thefe  together  for  near  an  hour;  add  fome  cream,  a piece 
of  butter  mixed  witli  flour.  Keep  tlve  fauce  ftirring  till  it  boils, 
put  in  tlie  fiih,  flew  it  for  a quarter  of  an  hour ; take  out  the 
lemon-peel,  fquee'/e  in  fome  lemon-juice.  The  filh  may  be 
ftewed  whole  in  the  fame  fauce,  and,  if  more  convenient,  cut 
the  fifh  as  before  directed,  and  make  a little  gravy  with  the  bones 
and  head.  Cole,  229. 

To  Jlew  Soals,  Plaice,  or  Flounders, 

Half  fry  them  in  three  ounces  of  butter  of  a fine  brown, 
then  take  up  your  filh,  and  put  to  your  butter  a quart  of  water, 
and  boil  it  llowly  a quarter  of  an  hour,  with  two  anchovies  and 
an  onion  fliced  ; then  put  in  your  filh  again,  with  an  herring, 
and  flew  them  gently  twenty  minutes  ; then  take  out  your  filh, 
and  thicken  the  fauce  with  butter  and  flour,  and  give  it  a boil ; 

then 
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then  ft  rain  it  throtig^i  a hair  fteve  over  the  fifli,  and  fend  thcrta 
up  hot. 

N.  B-  If  you  chufe  cockle  or  oyfter  liquor,  put  it  in  juft  be- 
fore you  thicken  the  faiice,  or  you  may  fend  oyfters,  cockles,  or 
ihrimps,  in  a fauce-boat  to  table.  RaJ^ald,  3 1 * 

To  fry  Soals. 

Having  Ikinned  them,  rub  them  over  with  yolk  of  egg,  ftrew 
cn  them  very  fine  bread-crumbs^  or  flour  them  i fry  them  with 
a briflc  fire. — Anchovy  fauce.  Coley  230. 

Another  lUay. 

r Scale  and  trim  the  foals  properly,  and  fkin  the  black  fide ; 
mix  fome  bread-crumbs  with  a very  little  flour  j bafte  the  foals 
with  beat  eggs,  and  ftrew  them  over  with  the  bread-crumbs ; 
fry  them  in  hogsMard  of  a good  colour.  Garnifh  with  fried 
parfley,  and  ferve  with  anchovy  fauce,  &c.  in  a fauce-boat. 
DalrympUi  312. 

To  marinade  Soals, 

Boil  them  In  fait  and  water,  bone  and  drain  them,  and  lay 
them  on  a difh  with  their  belly  upwards.  Boil  fome  fpinach, 
and  pound  it  in  a mortar ; then  boil  four  eggs  hard,  chop  the 
yolks  and  white  feparate,  and  lay  green,  white,  and  yellow 
among  the  foals,  and  ferve  them  up  with  melted  butter  in  a 
boat.  Far  ley  y 136. 

To  fry  Whitings. 

Gut  the  whitings  by  the  gills,  trim  and  dry  them  well,  bathe 
them  with  beat  eggs,  and  roll  them  in  fine  bread-crumbs,  mixed 
with  a very  little  flour  j fry  them  with  hogs’-lard  of  a good  co- 
lour, and  garnifh  with  fried  parfley.  Serve  with  plain  butter^ 
or  what  fauce  you  think  proper,  in  a fauce-boat.  Co/?,  230, 

Another  nvay. 

Wafh,  gut,  and  fkin  them,  turn  the  tails  in  their  mouths, 
dry  them  in  a cloth,  and  flour  them  well  all  over;  fill  the  fry- 
ing-pan with  lard  enough  to  cover  them.  When  it  boils,  put 
them  in,  and  fry  them  of  a fine  brown.  Lay  them  on  a coarfe 
cloth  to  drain,  then  put  them  on  a warm  difh.  Sauce— flirimp, 
oyfter,  or  anchovy.  They  are  proper  garnifh  for  falmon  or 
cod.  Mafony  227. 

To  broil  Whitings  or  Haddocks, 

‘ Gut  and  wafh  them,  dry  them  with  a cloth,  and  rub  a little 
vinegar  over  them,  it  will  keep  the  fkin  on  better.  Duft  them 
well  with  flour,  rub  your  gridiron  with  butter,  and  let  it  be  very- 
hot  when  you  lay  the  fifh  on,  or  they  will  ftick ; turn  them  two 
or  three  times  on  the  gridiron.  When  enough,  ferve  them  up, 

and 
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aiul  lay  pickles  round  them,  with  plain  melted  butter,  or  cockle 
• lluice.  They  arc  a pretty  dilh  fur  flipper.  RuffaUl^  35. 

^lackarel  al-n-Makre~ir HoteL 

Take  three  mackarel,  and  wipe  thenv  very  dry  with  a clean 
cloth  ; cut  them  down  the  hack  from  licad  to  tail,  but  not  open 
them;  Hour  them,  and  broil  them  nicely;  chop  an  handful  of 
parfley,  and  an  handful  of  green  onions  very  ime,  mix'them  up 
with  butter,  pepper,  and  fait.  Put  your  mackarel  in  the  difli, 
and  put  your  parfley,  &c.  into  the  cut  in  the  back,  and  put 
them  before  the  fire  till  the  butter  is  melted.  Squeeze  the  j/uicc 
of  two  lemons  over  them,  and  fend  them  up  hot.  Ohjfey  175^ 

Tq  hroit  Jitacharel  whole. 

Clean  your  mackarel,  fplit  them  down  the  back,  and  feafun 
them  with  pepper  and  fait,  fume  mint,  parfley,  and  fennel, 
chopped  very  fine.  Flour  them  and  fry  them  of  a fine  light 
brown,  and  put  therrt  on  a difh  and  flrainer.  Let  your  fauce 
be  fennel  and  butter,  and  garnilh  with  parfley.  i'br/ry,  51. 

^lackarel  au  Court  Bouillon. 

Put  in  a ftew-pan  fome  weak  broth,  half  a pint  of  white  wine, 
fliced  roots,  onions,  fweet  herbs,  pepper,  and  fait ; boil  this  to- 
gether about  half  an  hour,  then  boil  the  filh  in  it ; make  a 
fauce  with  a piece  of  butter,  a little  flour,  one  fhallot  chopped 
very  fine,  fome  fcalded  fennel  chopped,  and  a little  of  tire  boil- 
ing liquid.  When  ready  to  ferve,  add  the  fqueeze  of  a lemon. 
Clermont y 382. 

"To  bake  JHackarel, 

Cut  their  heads  off,  wafh  and  dry  them  In  a cloth,  cut  them 
open,  rub  the  bone  with  a little  bay-falt  beat  fine ; take  fbmc 
mace,  black  and  white  pepper,  a few  cloves,  all  beat  fine ; lay 
them  in  a long  pan,  and  between  every  layer  of  fifli,  put  two  or 
three  bay-leaves,  cover  them  with  vinegar;  tie  writing-paper 
over  them  firft,  and  then  thick  brown  paper  doubled  ; they  mufl; 
be  put  into  a very  flow  oven,  and  will  take  a long  time  doing. 
When  they  arc  enough,  uncover  them,  let  them  ftand  till  they 
are  cold,  then  pour  away  all  the  vinegar  they  were  baked  in, 
cover  them  with  fome  more  vinegar,  ami  put  in  an  onion  flude 
with  cloves.  Send  them  to  a very  flow  oven  again,  and  let 
them  fland  two  hours.  They  will  keep  a great  while.  Always 
take  them  out  with  a flicc ; the  hands  will  fpoil  them.  Tlie 
great  bones  taken  out  are  good  boiled.  CVe,  231. 

To  Jlenv  a Trout. 

Stuff  a finall  trout  with  grated  bread,  a piece  of  butter,  par- 
fley chopped,  lemon  peel  grated,  pepper,  fait,  nutmeg,  favoury 
herbs  and  yolk  of  egg,  mixed ; put  it  into  a flew-pan,  with  a 
quart  of  good  boiled  gravy,  fome  Madeira,  an  onion,  a little 
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•whole  pepper,  a few  cloves,  a piece  of  lemon-pecl ; It  m 
this  gently  till  enough  ; add  a little  flour  mixed  in  fome  cream, 
a little  catchup ; boil  it  up  i fqueeze  in  fome  lemon-juice. 
Alafony  231. 

^roiit  a-Ia-Chartreufe^ 

Scale  and  clean  the  fifli,  and  cut  each  in  three  pieces ; flc'W 
them,  in  'broth,  with  pepper,  fait,  and  two  or  three  fliced 
lemony  peeled.  Make  a fauce  with  a little  butter  rolled  in 
bread-crumbs,  chopped  parfley,  lhallots,  mufliroom?,  a little 
bafll,  pepper,  and  fait,  a little  filh  broth,  and  a glafs  of  white 
wine.  Put  the  fifli  upon  the  difh  you  intend  for  table  ; fqueeze 
the  juice  of  a Seville  orange  upon  them,  then  the  fauce  over, 
and  ftrew  them  over  with  a few  fine  bread-crumbs,  Dal^ 
r^mpley  289. 

To  fry  Trout  or  Perch. 

Scale,  gut,  and  wafh  them,  dry  them  well,  then  lay  them 
Teparately  on  a board  before  the  fire ; two  minutes  before  you 
fry  them,  duft  them  well  with  flour,  and  fry  them  a fine  brown 
in  xoaft  drippings  or  rendered  fuet.  Serve  them  up  with  melt- 
ed butter  and  crifped  parfley.  Rnffaldy  36. 

To  marinade  Trout. 

Fry  them  In  a fufficient  quantity  of  oil  to  cover  them,  put 
them  in  when  the  oil  is  boiling  hot.  When  they  are  crifp,  lay 
them  to  drain  till  they  are  cold  ; then  take  fome  white  wine 
and  vinegar,  of  each  an  equal  quantity,  with  fome  fait,  whole 
pepper,  nutmeg,  cloves,  mace,  fliced  gingef,  favoury,  fweet 
marjoram,  thyme,  rofemary,  a bay-leaf,  and  two  onions ; let 
thefe  boil  together  for  a quarter  of  an  hour  •,  put  the  filh  into 
a ftew-pan,  pour  the  marinade  to  them  hot ; put  in  as  much 
oil  as  white  wine  and  vinegar,  which  muft  be  according  to  the 
quantity  of  filh  that  arc  done  as  the  liquor  muft  cover  them, 
and  they  will  keep  a month.  Serve  them  with  oil  and  vinegar, 
Coky  232. 

Pike  •with  force-meat . 

Prepare  your  pike  thus : — Gut  it  without  cutting  it  open,  but 
take  care  it  is  well  cleaned  j cut  a notch  down  the  back,  from 
head  to  tail,  turn  it  round,  and  faften  the  tail  in  the  mouth, 
and  lay  it  in  a marinade.  For  your  force-meat,  take  the  udder 
of  a leg  of  veal,  or  the  kidney  part  of  a loin  of  lamb,  fome  fat. 
bacon  cut  in  dice,  the  fpawn  or  melt  of  the  filh,  lome  green 
onions,  a mufliroom  or  two,  or  truffles,  parfley,  and  fait,  a little 
nutmeg  and  pepper  j add  a morfel  of  butter  to  fry  it,  chop  it 
all  well,  and  the  crumb  of  a French  roll  foaked  in  cream  or 
milk  ; pound  all  together  in  a large  mortar,  with  three  or  four 
eggs ; try  if  it  is  feafoned  to  your  mind,  and  fill  the  belly  of 
your  filh,  and  clofe  up  that  part  that  is  cut  in  the  back,  make 
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It  nice  and  even  ; take  two  or  three  eggs,  daub  it  well  over  ; 
and  drew  fome  crumbs  of  bread  upon  it,  and  biike  it  in  a gentle 
oven  ; the  time,  according  to  the  bignefs  of  your  pike.  For 
your  fauce,  to  two  or  three  ladles  of  your  cullis,  add  two  or 
three  large  fpoonfuls  of  whole  capers,  fome  parfley  minced  line, 
the  juice  of  two  lemons,  a little  minced  lhallot,  and  ferve  it  up 
f in  your  hot  dilh,  but  not  poured  over. 

As  this  dilh  is  baked,  garnilh  with  a large  quantity  of  fried 
parfley.  Verraly  37. 

To Jlew  Pike. 

Make  a brown  with  butter  and  flour,  then  add  a pint  of  red 
wine,  a faggot,  four  cloves,  two  dozen  fmall  onions  half  boiled, 
pepper  and  fait,  then  the  pike  cut  in  pieces.  Stew  it  llowly  till 
the  fifh  is  done.  Take  out  the  faggot,  and  add  a piece  of 
'butter.  When  ready  to  ferve,  add  two  chopped  anchovies, 
and  a fpoonful  of  capers ; garnilh  with  fried  bread,  and  ferve 
the  fauce  over  all.  You  may  alfo  add  artichoke  bottoms, 
mulhrooms,  carp-roes,  &c.  Ciermottty  338. 

To  drefs  a Brace  of  Carp. 

Put  a piece  of  butter  into  a flew  pan,  melt  it,  and  put  In  a 
large  fpoonful  of  flour,  keep  it  ftirring  till  it  is  fmooth;  then 
put  in  a pint  of  gravy,  and  a pint  of  red  port  or  claret  j a little 
horfe-radilh  feraped,  eight  cloves,  four  blades  of  mace,  and  a 
dozen  corns  of  all-fpice  ; tie  them  in  a little  linen  rag  ; a bundle 
of  fweet  hej-bs,  half  a lemon,  three  anchovies,  a little  onion 
chopped  very  line  j feafon  with  pepper,  fait,  and  chyan  pepper, 
to  your  liking ; Itew  it  for  half  an  hour,  then  ftrain  it  through 
a fieve  into  the  pan  you  intend  to  put  your  fifli  in.  Let  your 
carp  be  well  cleaned  and  fcaled  j tlren  put  the  lilh  in  with  the 
fauce,  and  flew  them  very  gently  for  half  an  hour  ; then  turn 
them,  and  flew  them  fifteen  minutes  longer.  Put  in  along 
with  your  filh  fome  truffles  and  morels  I'calded,  fome  pickled 
mulhrooms,  an  artichoke  bottom,  and  about  a dozen  large 
oyfters}  fqueeze  the  juice  of  half  a lemon,  flew  it  five  minutes  ; 
then  put  your  carp  in  the  difh,  and  pour  all  the  fauce  over ; 
garnilh  with  fried  lippets,  and  the  roe  of  the  filh  done  thus  ; — 
Beat  the  roe  up  well  with  the  yolks  of  two  eggs,  a little  flour, 
a little  lemon-peel  chopped  line  j fome  pepper,  fall,  and  a little 
anchovy  liquor.  Have  ready  a pan  of  beef-dripping  boiling ; 
drop  the  roe  in  to  be  as  big  as  a crown  piece  *,  fry  it  of  a light 
brown,  and  put  it  round  the  dilh,  with  fome  oyfters  fried  in 
batter,  and  fome  feraped  horfe-radilh.  Slick  your  fried  lippets 
in  the  dilh. 

N.  B.  If  you  are  in  a great  hurry,  while  the  fauce  is  making, 
you  may  boil  the  filh  with  fpring  water,  half  a pint  of  vinegar, 
a little  horfe-radilh,  and  a bay-leaf.  Put  your  lilh  in  the  difli, 
and  pour  the  fauce  over  it.  Glaffe.  1 24 . 
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^0  Jlenu  Carp  ’white. 

Scale,  gut,  and  wafh  them  ; put  them  into  a flew-pan,  with 
two  quarts  of  water,  half  a pint  of  white  wine,  a little  mace, 
whole  pepper,  and  fait,  two  onions,  a bunch  of  fwect  herbs, 
and  a ftick  of  horfe-radith  j cover  the  pan  clofe,  let  it  ftand  an 
hour  and  a half  over  a flow  fire ; then  put  a gill  of  white  wine 
into  a fauce-pan,  with  two  anchovies  chopped,  an  onion,  a little 
lemon-peel,  a quarter  of  a pound  of  butter  rolled  in  flour,  a little 
thick  cream,  and  a large  tea-cup  of  the  liquor  the  carp  was 
ftewed  in  j boil  them  a few  minutes,  drain  your  carp,  add  to 
the  fauce  the  yolks  of  two  eggs  mixed  with  a little  cream  ; Avhen 
it  boils  up,  fqiieeze  in  the  juice  of  half  a lemon  ; difli  up  your 
carp,  and  pour  your  fauce  hot  upon  it.  Rajff'aldy  26.  Far- 
hi  74- 

To  Jlew  Carp  hrown. 

Put  a quart  of  good  gravy  into  the  ftew-pan,  add  the  blood 
of  the  carp,  (if  agreeable)  half  a pint  of  fmall  beer,  (if  bitter, 
only  a quarter  of  a pint)  a quarter  of  a pint  of  red  wine,  a large 
onion,  half  a dozen  cloves,  a piece  of  lemon-peel,  and  horfe-ra- 
difh  j let  them  flew  gently  till  reduced  to  the  quantity  that  is 
wanted.  Strain  the  liquor;  add  to  it  catchup,  lemon  juice, 
fome  of  the  hard  roe  bruifed,  chyan,  a little  fait,  if  neceffary. 
Simmer  this ; and,  if  not  thick  enough,  mix  a little  flour 
fmooth  in  fome  gravy,  and  boil  it  up  in  it,  flirring  it.  Let  the 
carp  be  boiled,  and  well  drained  in  a cloth ; put  it  into  the  fauce, 
fimmer  it  two  or  three  minutes.  Let  the  remainder  of  the  roe 
be  mixed  with  egg,  a little  grated  lemon-peel  and  nutmeg,  fried 
in  little  cakes ; garnifli  the  difli  with  thefe  fippels,  cut  with 
three  corners,  and  fried  dry,  horfe-radifli  and  fliced  lemon. 
Mafotiy  235. 

■ To  drefs  Carp  the  hejl  way. 

When  you  kill  your  carp,  fave  the  blood,  fcale  and  clean 
them  well ; have  ready  fome  rich  gravy  made  of  beef  and  mut- 
ton, fcafoned  with  pepper,  fait,  mace,  and  onion ; flrain  it  off 
before  you  flew  your  fifli  in  it ; boil  your  carp  firft  before 
you  flew  it  in  the  gravy.  Be  careful  not  to  boil  them  too  much 
before  you  put  in  the  carp  ; then  let  it  flew  on  a flow  fire  about 
a quarter  of  an  hour,  thicken  the  fauce  with  a good  lump  of 
butter  rolled  in  flour  ; garnifli  your  difli  with  fried  oyflers, 
fried  toaft  cut  three-corner  ways,  pieces  of  lemon,  feraped 
horfe  radifli,  and  the  roe  of  the  carp  cut  in  pieces,  fome  fried 
and  the  other  boiled  ; fqueeze  the  juice  of  a lemon  into  the 
fauce  juft  before  you  fend  it  up.  Difli  it  up  handfomely,  and 
very  hot.  Co/e,  235. 

Catp  d-la-Jacohine. 

Put  two  dozen  of  fmall  onions  blanched  ih  a ftew-pan,  with 
a few  fliced  truffles,  a piece  of  butter,  and  a faggot  of  parfley 
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nnd  fweet  herbs ; fimmer  this  on  a flow  fire  till  It  catches  a 
linie  •,  then  add  three  half  pints  of  white  winCj  and  put  a carp 
m it  cut  in  pieces,  with  a little  broth,  pepper,  and  fait ; reduce 
the  fauce  •,  when  ready  to  ferve,  add  a liafon  made  of  three 
yolks  of  eggs  and  cream,  and  the  juice  of  half  a lemon.  Da/- 
rympley  267. 

*To  drefs  Carp  ait  Blue. 

Take  a brace  of  carp  alive,  and  gut  them,  but  neither  wafh 
nor  fcalc  them  ; tie  them  to  a fifh-drainer,  and  put  them  into 
a fifli-kettlc,  and  pour  boiling  vinegar  over  till  they  are  blue ; 
or  you  may  hold  them  down  in  a filh-kettle  with  two  forks, 
and  another  perfon  pour  the  vinegar  over  them.  Put  in  a quart 
of  boiling  water,  a handful  of  fait,  fome  horfe-radifh  cut  in 
flices ; boil  them  gently  twenty  minutes.  Put  a fifh-plate  in 
the  difh,  a napkin  over  that,  and  fend  them  up  hot.  Garnifh 
with  horfe-radifh.  Boil  half  a pint  of  cream,  and  fweeten  it 
with  fine  fugar  for  fauce,  in  a boat  or  bafon.  Glajfey  1 24. 

To  f ry  Carp. 

Take  a brace  of  carp,  fcale,  gut,  and  clean  them,  dry  them 
well  in  a cloth,  flour  them,  and  put  them  into  a frying-pan  of 
boiling  lard  ; let  them  be  of  a fine  brown.  Fry  the  roes,  and 
cut  fome  thin  flices  of  bread  with  three  corners  j fry  them. 
Lay  the  fifh  on  a coarfe  cloth  to  drain  ; then  put  them  into  the 
difh,  the  roes  on  each,  the  toafts  between.  Anchovy  fauce. 

To Jlenv  Tench  or  Carp. 

Having  gutted  and  fcaled  your  fifh,  wafh  them,  and  dry 
them  well  with  a clean  cloth ; dredge  them  well  with  flour,  fry 
them  in  dripping,  or  fweet  rendered  fuet,  till  they  are  a light 
brown ; then  put  them  in  a ftew-pan,  with  a quart  of  water, 
and  the  fame  quantity  of  red  wine,  a meat-fpoonful  of  lemon- 
pickle,  another  of  browning,  the  fame  of  walnut  or  mum- 
catchup  i a little  mu fh room-powder,  and  chyan  to  your  tafte  ; 
a large  onion  ftuck  with  cloves,  and  a flick  of  horfe-radifh. 
Cover  your  pan  clofe  to  keep  in  the  fleam  j let  them  flew 
gently  over  a flow  fire  till  your  gravy  is  reduced  to  jufl  enough 
to  cover  your  fifh  in  the  difli.  Then  take  the  fifli  out,  and 
put  them  on  the  difh  you  intend  for  table ; fet  the  gravy  on 
the  fire,  and  thicken  it  with  flour  and  a large  lump  of  butter  ; 
boil  it  a little,  and  flrain  it  over  your  fifh.  Garnifh  them  with 
pickled  mufhrooms  and  fcraped  horfe-radifh ; put  a bunch  of 
pickled  barberries,  or  a fprig  of  myrtle  in  their  mouths,  and 
fend  them  to  table. 

It  is  a top-difh  for  a grand  entertainment.  Raffaldy  29. 

To  fry  Tench. 

Gut,  wafh,  and  dry  them  well  in  a cloth  ; flit  them  down  the 
back,  fprinkle  a little  fait  over  them,  and  dredge  them  with 

O 2 flour . 


ip6  OF  FISH, 

flour ; fry  them  of  a fine  brown  in  boiling  lard.  Sauce — an- 
chovy, with  mufhrooms,  truffles,  and  capers,  all  chopped  fmall, 
and  hewed  in  gravy,  with  the  juice  of  a lemon,  and  a little  filh- 
cullU,  Co/p,  236, 

%o  fry  Perch. 

Scale  and  gut  your  perch  and  wafh  them  clean ; fcore  them 
at  fome  diftance  on  the  fides,  but  not  very  'deep  ; dry  them  well, 
and  flour  them  all  over  j fry  them  in  oiled  butter.  When  they 
are  of  a fine  brown,  lay  fome  crifped  parfley  round  the  fifh. 
For  fauce,  take  plain  butter.  Some  make  the  following  fauce  : 
— Two  ounces  of  browned  butter ; put  it  to  fome  flour,  a few 
chives  chopped  fmall,  fome  parfley,  a few  frefli  muflirooms  cut 
fmall,  and  a little  boiling  water.  Lay  the  perch  in  this  linuor 
after  they  are  fried,  and  let  them  flew  gently  for  four  or  five 
minutes  ; then  lay  them  in  a warm  difh  ; add  two  large  fpoon- 
fuls  of  capers  cut  fmall  ; thicken  it  with  butter  and  flour,  and 
pour  it  over  them.  Mafotiy  239, 

To  drefs  Perch  in  Water  Souchy. 

Having  fcaled,  gutted,  and  waflied  them,  put  fome  fait  in 
your  water;  when  it  boils,  put  in  your  fifh,  with  an  onion  cut 
in  flices,  and  feparated  into  round  rings,  and  an  handful 
parfley ; put  as  much  milk  as  will  turn  the  water  white.  The 
perch  being  enough,  put  them  in  a foup-difh,  and  pour  a little 
of  the  water  over  them,  with  the  parfley  and  the  onions ; ferve 
it  up  with  butter  and  parfley  in  a boat ; onions  may  be  omitted, 
if  you  think  proper.  Trout  may  be  bpiled  the  fame  way,  Co/p,^ 
236. 

Smelts  d-la-St.  Menehoult. 

The  fmelts  being  well  cleaned,  put  them  in  a ftew^pan  with 
a piece  of  butter,  chopped  parfley,  fhallots,  green  onions,  fweet 
herbs,  pepper  and  fait ; give  them  a few  turns  in  this  over 
the  fire ; then  take  them  out,  and  add  two  or  three  yolks  of 
eggs  to  the  butter ; mix  it  well  together,  dip  the  fmelts  in  it, 
and  ftrew  them  over  with  bread  crumbs.  Serve  with  melted 
butter  and  lemon  juice,  or  verjuice ; or  a relifliing  fauce  in  a 
fauce-boat,  and  garnifh  with  fried  parfley.  Clermonty  349. 

Smelts  in  favoury  Jelly. 

Seafon  your  fmelts  with  pepper  and  fait,  bake  them  and  drain 
them.  When  they  are  cold,  pour  the  jelly  over  them  ; or"^ 
break  the  jelly,  and  heap  over  them.  Co/e,  237. 

To  fry  Smelts. 

Draw  the  guts  out  at  the  gills,  but  leave  in  the  melt  or  roe  j 
dry  them  with  a cloth,  beat  an  egg,  rub  it  over  them  with  a fea- 
ther, and  ftrew  crumbs  of  bread  over  them.  Fry  them  with, 
hogs’-lard  or  beef-fuet,  and  put  in  your  fifla  when  it  is  boiling 
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hot.  Shake  them  a little,  and  fry  them  till  they  are  of  a fine 
hrown  Drain  them  on  a dilh,  or  in  a fieve ; and  when  you  difh 
them  up,  put  a bafon,  bottom  up,  in  the  middle  of  your  diflij 
and  lay  the  tails  of  your  fifh  on  it.  Farley y 57. 

To  pitchcock  Eels. 

Take  a large  eel,  and  fcour  it  well  with  fait  to  clean  off  all 
the  flime ; then  flit  it  down  the  back,  take  out  the  bone,  and  cut 
It  in  three  or  four  pieces  •,  take  the  yolk  of  an  egg  and  put 
over  the  infide,  fprinkle  crumbs  of  bread,  with  foine  fweet  herbs 
and  parfley  chopped  very  fine,  a little  nutmeg  grated,  and  fome 
pepper  and  fait  mixed  all  together ; then  put  it  on  a gridiron 
over  a clear  fire,  broil  it  of  a fine  light  brown,  difli  it  up,  and 
garnifh  with  raw  parfley  and  horfe-radifh  j or  put  a boiled  eel 
in  the  middle,  and  the  pitchcocked  round.  Garnifh  with  an- 
chovy fauce,  and  parfley  and  butter  in  ^ boat.  Glaffe^  184; 

Another  ivay. 

Skin  your  eels,  gut  them  and  wafti  them,  then  dry  them  with 
a cloth  ; fprinkle  them  with  pepper,  fait,  and  a little  dried  fage  ; 
turn  them  backward  and  forward,  and  fkewer  them;  rubyouf 
gridiron  with  beef-fuet,  broil  them  a good  brown,  put  them  on 
your  difh  with  good  melted  butter,  and  lay  round  fried  parfley. 
Raffaldy  37. 

Eel  d’la-Niverriois\ 

Skin  and  trim  the  eel,  cut  it  in  pieces  about  three  inches  long* 
and  marinade  it  about  two  hours  with  oil,  chopped  parfley,  fhal- 
lots,  muflarooms,  pepper  and  fait ; make  as  much  of  the  mari- 
nade flick  to  it  as  poflible  ; flrew  it  with  crumbs  of  bread,  broil 
it  on  a flow  fire,  bafling  with  the  remainder  of  the  marinade  ; 
when  done  of  a good  colour,  ferve  with  a Nivernois fauce.  Dal^ 
rympUy  279. 

To  Jleiv  Eels. 

Skin,  gut,  and  wafh  your  eels  very  clean  in  fix  or  eight  wa^ 
ters,  to  wafh  away  all  the  fand  ; then  cut  them  in  pieces  about 
as  long  as  your  finger  ; put  juft  water  enough  for  fauce  ; put  in 
a fmall  onion  fluck  with  cloves,  a little  bundle  of  fweet  herbs, 
a blade  or  two  of  mace,  and  fome  whole  pepper  in  a thin  muflin  < 
rag.  Cover  it  clofe,  and  let  them  flew  very  foftly. 

Take  care  to  look  at  them  now  and  then  ; put  in  a little  piece 
of  butter  rolled  in  flour,  and  a little  chopped  parfley.  Wheii 
you  find  they  are  quite  tender,  and  well  done,  take  out  the 
onion,  fpice,  and  fweet  herb's.  Put  in  fait  enough  to  feafon  it  j 
then  difh  them  up  with  the  fauce.  Coley  238. 

To  broil  Eels. 

Having  fkinned  and  cleanfed  your  eels,  rub  them  with  the 
yolk  of  an  egg,  flrew  over  them  bread  crumbsj  chopped  parfley, 
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fzge,  pepper,  and  fait ; bafte  them  well  with  butter,  and  fet 
them  in  a dripping-pan ; roaft  or  broil  them,  and  ferve  them 
up  with  parfley  and  butter.  Co/e,  238. 

To  hr  oil  or  roajl  Eels, 

Having  fkinned  and  cleaned  a large  eel,  mix  bread  crumbs, 
grated  lemon-peel,  parfley  chopped,  pepper,  fait,  nutmeg,  a few 
oyfters  chopped,  a bit  of  butter,  and  the  yolk  of  an  egg.  StufF 
the  eel,  few  it  up,  turn  it  round,  rub  it  with  yolk  of  egg,  ftrew 
over  it  fine  bread-crumbs,  ftick  on  it  bits  of  butter,  a little  water 
in  the  difh.  Bake  it  either  in  a common  or  Dutch  oven.  Serve 
it  with  white  fifh  fauce’j  add  to  it  what  gravy  comes  from  the 
fifh,  firft  taking  off  the  fat.  The  oyfters  in  the  fluffing  may  be 
omitted.  Or,  ftrip  the  llcin  off  the  eel  to  the  tail,  fcotch  it,  rub 
it  with  pepper  and  fait ; fluff  it  with  the  above  ingredients, 
draw  the  fkin  over  it,  fkewer  it  round,  hang  it  in  the  Dutch 
oven,  roaft  it or  put  it  on  a gridiron,  at  a great  diftance,  over 
a clear  fire.  When  it  is  near  done,  fet  it  lower  to  brown.' 
Anchovy,  or  white  fifh-fauce.  Mafon,  244. 

To  fry  Eels.  ' 

Cut  one  or  two  eels  in  pieces ; cut  out  the  back-bone,  and 
fcore  it  on  both  fides  *,  marinade  it  about  an  hour  in  vinegar, 
with  parfley,  fliced  onions,  fhallots,  and  four  cloves  ; then  drain 
it,  bafte  it  with  eggs  and  bread-crumbs,  fry  it  of  a good  colour. 
Garniffi  with  fried  parfley,  and  ferve  with  a relifhing  fauce  in  a 
fauce-boat.  Clermojit,  344. 

To  bale  Sprats. 

Rub  them  with  fait  and  pepper ; and  to  every  two  pints  of 
vinegar  put  one  pint  of  red  wine.  Diffolve  a penny-worth  of 
cochineal  •,  lay  your  fprats  in  a deep  earthen  difh  j pour  in  as 
much  red  wine,  vinegar,  and  cochineal,  as  will  cover  them ; tie 
a paper  over  them,  fet  them  in  an  oven  all  night.  They  will 
eat  well,  and  keep  for  fome  time,  Ranald,  34., 
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Chap.  XVI.— OF  SAUCES. 

Sauce  Poivrade. 

Take  a llttle  butter,  fllced  onions,  bits  of  carrot,  parfley- 
root,  two  cloves  of  garlick,  two  cloves,  a laurel-leaf.  Soak 
all  together  till  it  takes  colour  •,  then  add  fome  cullis,  a little 
vinegar  and  broth,  fait  and  pepper  ;»boil  it  to  the  confiftence 
of  iauces  ■,  Ikim  and  lift  it  for  ul'e.  Dalrymplcy  43. 

Sauce  for  a CoPs  Head. 

Pick  out  a good  lobfter  ; if  it  be  alive,  Hick  a Ikewer  in  the 
vent  of  the  tail  to  keep  out  the  water.  Throw  an  handful  of 
fait  into  the  water,  and,  when  it  boils,  put  in  the  lobfter,  which 
muft  boil  half  an  hour.  If  it  has  fpawn,  pick  them  oft',  and 
pound  them  exceedingly  fine  in  a marble  mortar.  Put  them 
into  half  a pound  of  melted  butter,  then  take  the  meat  out  of 
your  lobfter,  pull  it  in  bits,  and  put  it  in  your  butter,  with  a 
large  fpoonful  of  lemon-pickle,  the  fame  quantity  of  walnut- 
catchup,  a fticc  of  an  end  of  a lemon,  one  or  two  flices  of  horfe- 
radifli,  as  much  beaten  mace  as  will  lie  on  a fix-pence,  and 
feafon  to  your  tafte  with  fait  and  chyan  pepper.  Boil  them 
one  minute,  and  then  take  out  the  horfe-radifli  and  lemon, 
and  ferve  it  in  your  fauce-boat.  If  lobfters  cannot  be  had,  you 
may  make  ufe  of  oyfters  or  fhrimps  the  fame  way.  And  if 
you  can  get  no  kind  of  fhell  filh,  you  may  then  add  two  an- 
chovies cut  fmall,  a fpoonful  of  walnut-liquor,  and  a large  onion 
ftuck  with  cloves,  Raffaldy  21.  Farleyy  144. 

Parjley  and  Butter. 

Tie  up  fome  parfley  in  a bunch,  wafli  it,  and  put  it  into  fome 
boiling  water  with  a little  fait ; after  it  has  boiled  up  very 
quick  two  or  three  times,  take  it  out  and  chop  it  very  fine; 
then  mix  it  with  fome  melted  butter.  Co/c,  240, 

Poor  Matins  Sauce. 

Cut  fome  young  onions  into  water,  with  fome  chopped  parf* 
ky.  It  is  very  good  with  roafted^  mutton.  6Vr,  240. 

Another  ‘ivayy  caHed  by  the  Frenchy  Sauce  d Pauvre  Homme. 

Slice  half  a lemon,  boil  it  in  a little  broth  with  two  or  three 
chopped  lhallots,  pepper  and  fait,  and  a fpoonful  of  oil ; and 
ferve  it  in  a fauce-boat.  Clermont ^ 37. 

Lemon  Sauce  for  boiled  Fonxjls. 

Take  a lemon  and  pare  off  the  rind,  cut  it  into  llices,  and 
take  the  kernels  out,  cut  it  into  fquare  bits ; blanch  the  liver  of 
the  fowl  and  chop  it  fine  ; mix  the  lemon  and  liver  together  in 
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a boat,  and  pour  Tome  hot  melted  butter  on  it,  and  ftrr  it  up<- 
Boiling  it  will  make  it  go  to  oil.  CVf,  240. 

MuJ}jroom  Sauce  for  white  Fowls  of  all forts.- 

Take  about  a quart  of  frefh  mufhrooms,  well  cleaned  and 
walked,  cut  them  in  two,  put  them  in  a ftew-pan,  with  a little 
butter,  a blade  of  mace,  and  a little  fait ; ftew  it  gently  for 
half  an  hour,  then  add  a pint  of  cream,  and  the  yolks  of  two 
eggs  beat  very  well,  and  keep  ftirring  it  till  it  boils  up  ; then 
fqueeze  half  a lemon,  put  it  over  your  fowls  or  turkies,  or  in 
bafons,  or  in  a difh,  with  a piece  of  French  bread,  firft  butter- 
ed, then  toafted  brown,  and  juft  dip  it  in  boiling  water  •,  put 
it  in  the  difh,  and  muflirooms  over.  Glajfcy  70.  Farley^  146. 

Celery  Sauce. 

Walh  and  clean  ten  heads  of  celery,  cut  off  the  green  tops, 
and  take  out  the  outlide  ftalks,  cut  them  into  thin  bits,  and  boil 
it  in  gravy  till  it  is  tender  ; thicken  it  with  flour  and  butter, 
and  pour  it  over  your  meat.  A fhoulder  of  mutton,  or  a 
flioulder  of  veal,  roafted,  is  very  good  with  this  fauce.  Faf^ 
faldy  104. 

Caper  Sauce. 

Take  fome  capers,  chop  half  of  them,  put  the  reft  in  whole ; 
chop  alfo  a little  parfley  very  fine,  with  a little  bread  grated 
very  fine,  and  fome  fait  j put  thefe  into  butter  melted  very 
fmooth.  Some  only  chop  the  capers  a little,  and  put  them 
jnto  the  butter,  Farley^  139,  from  Mafoiiy  320, 

Shallot  Sauce. 

Take  five  or  fix  fliallots,  chopped  fine,  put  them  into  a fauce- 
pan  with  a gill  of  gravy,  a fpoonful  of  vinegar,  and  fome  pep- 
per and  fait ; ftew  them  for  a minute,  then  pour  them  into 
your  difli,  or  put  it  in  fauce-boats.  Co/e,  241. 

Fgg  Sauce. 

Take  two  eggs  and  boil  them  hard.  Firft  chop  the  whites, 
then  the  yolks,  but  neither  of  them  very  fine,  and  put  them  to- 
gether. Then  put  them  into  a quarter  of  a pound  of  good 
melted  butter,  and  ftir  them  well  together.  Co/e,  241. 

Apple  Sauce. 

Pare,  core,  and  flice  your  apples,  then  put  a little  water  in 
the  fauce-pan  to  keep  them  from  burning,  and  a bit  of  lemon- 
peel.  When  they  are  enough,  take  out  the  peel,  bruife  the 
apples,  add  a lump  of  butter,  and  a little  fugar.  Co/r,  241, 

Ouion  Sauce. 

Boil  eight  or  ten  large  onions,  change  the  water  two  or  three 
times  while  they  are  boiling.  When  enough,  chop,  them  on  a 
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board  to  keep  them  from  growing  of  a bad  colour  ; put  them 
in  a i'auce-pan  with  a quarter  of  a pound  of  butter,  and  two 
fpoonfuls  of  thick  cream  ; boil  it  a little,  and  pour  it  over  your 
dilh.  Raffaldy  59. 

Another  way. 

Having  peeled  your  onions,  boil  them  in  milk  and  water, 
put  a turnip  with  them  into  the  pot  (it  draws  out  the  ftrength)j 
change  the  water  twice  ; pulp  them  through  a cullender,  or 
chop  them ; then  put  them  in  a fauce-pan  with  fome  cream,  a 
piece  of  butter,  a little  flour,  fome  pepper  and  fait,  'i'hey  muft 
be  very  fmooth.  Coky  241. 

Goofeberry  Sauce. 

Put  fome  coddled  goofeberries,  a little  juice  of  forrel,  and  3 
1 little  ginger,  into  fome  melted  butter.  Co/e,  241. 

Fennel  Sauce, 

Having  boiled  a bunch  of  fennel  and  parfley,  chop  it  fmall, 
and  ftir  into  it  fome  melted  butter.  Coky  241* 

Bread  Sauce. 

Put  a pretty  large  piece  of  crumb  of  bread,  that  is  not  new. 
Into  half  a pint  of  water,  with  an  onion,  a blade  of  mace,  and 
a few  pepper-corns  in  a bit  of  cloth  ; boil  thefe  a few  minutes 
take  out  the  onions  and  fpice,  mafh  the  bread  very  fmooth,  add 
a piece  of  butter  and  a little  fait. 

Bread-fauce  for  a pig  is  made  the  fame,  with  the  addition  of 
a few  currants  picked,  waffled,  and  boiled  in  it.  Coley  241. 

• Mint  Sauce. 

Wafh  your  mint  perfectly  clean  from  grit  and  dirt,  chop  it 
very  fine,  and  put  to  it  vinegar  and  fugar.  Colcy  242. 

Sauce  Robert, 

Cut  fome  large  onions  into  fquare  pieces,  cut  fome  fat  bacon 
in  the  fame  manner,  put  them  together  in  a fauce-pan  over  the 
fire,  fhake  them  round  to  prevent  their  burning.  When  they 
are  brown,  piit  in  fome  good  veal  gravy>  with  a little  pepper* 
and  fait ; let  them  flew  gently  till  the  onions  are  tender,  then 
put  in  a little  fait,  fome  muftard  and  vinegar,  and  ferve  it  hot. 
Mafotiy  323.  Farleyy  140. 

Another  way. 

Slice  feveral  onions,  fry  them  in  butter,  turning  often  till  they 
take  colour*;  then  add  a little  cullis  and  good  broth,  pepper 
and  fait ; let  them  boil  half  an  hour,  and  reduce  to  a faucc ; 
when  ready,  add  muftard.  You  may  fift  it  for  thofe  who  only 
like  the  flavour  of  onions.  Dalrymplcy  41. 

Anchovy  Sauce. 

Put  an  anchovy  into  a pint  of  gravy,  then  take  a quarter  of  a 
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pound  of  butter  rolled  in  flour,  and  flir  all  together  till  it  boils. 
You  may  add  a little  juice  of  lemon,  catchup,  red  wine,  and 
walnut  liquor,  juft  as  you  think  proper. 

Plain  butter  melted  thick,  with  a fpoonful  of  walnut  pickle, 
or  catchup,  is  a good  fauce,  or  anchovy : in  fliort,  you  may  put 
as  many  things  as  you  pleafe  into  fauce.  Glojfe^  1 23. 

Shrimp  Sauce. 

Wafh  half  a pint  of  fhrimps  very  clean,  and  put  them  into  a* 
ftew-pan,  with  a fpoonful  of  anchovy  liquor,  and  a pound  of 
butter  melted  thick.  Boil  it  up  for  five  minutes,  and  fqueeze 
in  half  a lemon.  Tofs  it  up,  and  put  it  into  your  fauce- 
boat.  Cole,  242. 

To  crifp  Parjley. 

Having  picked  and  wafhed  your  parfley,  put  it  into  a Dutch 
oven,  or  on  a fheet  of  paper ; do  not  fet  it  too  near  the  fire  ; 
turn  it  till  it  is  quite  crifp.  Lay  little  bits  of  butter  on  it,  but 
not  to  be  greafy.  It  is  a better  method  than  that  of  frying 
it.  Colcy  242. 

Plain  Sour  Sauce. 

Take  fome  frefh  forrel-leaves,  pick  off  the  ftalks,  bruife  the 
leaves,  and  put  them  into  a plate  with  their  juice ; ftrew  on. 
fome  pepper  and  fait,  ftir  it  all  together,  and  ferve  it  cold.  Cole^ 
242. 

White  Sauce  for  Pifj. 

Having  wafned  two  anchovies,  put  them  into  a fauce-pan, 
with  one  glafs  of  white  wine,  and  two  of  water,  half  a nutmeg, 
uhd  a little  lemoii-pcel.  When  it  has  boiled  five  or  fix  minutes, 
ftrain  it  through  a fieve.  Add  to  it  a fpoonful  of  white  wine 
vinegar,  thicken  it  a little,  then  put  in  near  a pound  of  butter 
rolled  in  flour.  Boil  it  well,  and  pour  it  hot  upon  your  fifli. 
Rrjfahl y2']. 

White  Sauce  for  Fowls  or  Chickens. 

Take  a little  ftrong  veal  gravy,  with  a little  white  pepper, 
mace,  and  fait,  boiled  in  it.  Have  it  clear  from  any  (kin  or 
fat.  As  much  cream,  with  a little  flour  mixed  in  the  cream, 
a little  mountain  wine  to  your  liking.  Boil  it  up  gently  for 
five  minutes,  then  ftrain  it  over  your  chickens  or  fowls,  or  in 
boats,  Colcj  243. 

A white  Sauce  for  Veal. 

I o a pint  of  good  veal  gravy,  put  a fpoonful  of  lemon-pickle, 
half  an  anchovy,  a tea-fpoonful  of  mufliroom  powder,  or  a few 
pickled  muflirooms-,  give  it  a gentle  boil;  then  put  in  half  a 
pint  of  cream,  the  yolks  of  two  eggs  beat  fine ; fhake  it  over  the 
fire  after  the  eggs  and  cream  are  in,  but  do  not  let  it  boil,  as 
that  would  curdle  the  cream.  Cole^  243. 
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Sauce  Ravigotte  a-la-Bourgeotfe 

Provide  fome  fage,  parfley,  a little  mint,  thyme,  and  bafil  ; 
tie  them  in  a bunch,  and  put  them  into  a fauce-pan  of  boiling 
water  *,  let  them  boil  a minute,  then  take  them  out,  and  fqueeze 
the  water  from  them  *,  chop  them  very  fine,  and  add  to  them 
a clove  of  garlick,  and  two  large  onions  minced  fine.  Put  them 
into  a ftew-pan  with  half  a pint  of  broth,  fome  pepper,  and  a 
little  fait  j boil  them  up,  and  put  in  a fpoonful  of  vinegar.  Ma~ 
fatly  324. 

Sauce  a.  la~Nivernois. 

Put  in  a fmall  ftew  pan  two  flices  of  ham,  a clove  of  garlick, 
a laurel-leaf,  diced  onions  and  loots*,  let  it  catch,  then  add  a 
little  broth,  two  fpoonfuls  of  cull' 3,  a fpoonful  of  tarragon  vine- 
gar 5 ftew  it  an  hour  on  a flow  fire,  then  fift  it  througn  a fieve, 
and  ferve  it  for  a relilhing  fauce.  Clermont y 31. 

Sauce  for  Pheafants  or  Partridges. 

Thefe  birds  are  ufually  ferved  up  with  gravy-fauce  In  the 
difh,  and  bread-fauce  in  a boat.  CoIcy  243. 

Sauce  for  Wild  Ducky  Tealy  l^c. 

Take  a proper  quantity  of  veal-gravy,  with  fome  pepper  and 
fait ; fqueeze  in  the  juice  of  two  Seville  oranges  ; add  a little 
red  wine,  and  let  the  red  wine  boil  fome  time  in  the  tgravy. 
Coky  244. 

To  make  Force-meat  Balls. 

Force-meat  balls  are  a great  addition  to  all  made-diflies, 
made  thus  : — ^Take  half  a pound  of  veal,  and  half  a pound  of 
fuet  cut  fine,  and  beat  in  a marble  mortar  or  wooden  bowl. 
Have  a few  fweet  herbs  and  parfley  fhred  fine,  a little  mace 
dried  and  beat  fine,  a fmall  nutmeg  grated,  or  half  a large  one, 
a little  lemon-peel  cut  very  fine,  a little  pepper  and  fait,  and 
the  yolks  of  two  eggs.  Mix  all  thefe  well  together,  then  roll 
them  in  little  round  balls,  and  fome  in  little  long  balls  *,  roll 
them  in  flour,  and  fry  them  brown.  If  they  are  for  any  thing 
of  white  fauce,  put  a little  water  in  a fauce-pan,  and  when 
the  water  boils,  put  them  in,  and  let  them  boil  for  a few  mi- 
nutes, but  never  fry  them  for  white  fauce.  Glajfcy  21.  Farleyy 

J39* 

Sauce  for  a boiled  Salmon. 

Having  boiled  a bunch  of  fennel  and  parfley,  chop  them 
fmall,  and  put  it  into  fome  good  melted  butter,  and  fend  it 
to  table  in  a fauce-boat  *,  another  wdth  gravy-fauce. 

To  make  the  gravy-fauce,  put  a lltde  brown  gravy  into  a 
fauce-pan  with  one  anchovy,  a tea-fpoonful  of  lemon-pickle,  a 
meat-fpoonful  of  liquor  from  your  walnut-pickle,  one  or  two 
fpoonfuls  of  the  water  that  the  filh  was  boiled  in  ; it  gives  it  a 
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pleafant  flavour  ; a fl:Ick  of  horfe-radifh,  a little  browning  and 
fait ; boil  them  three  or  four  minutes,  thicken  ifwith  flour  and 
a good  lump  of  butter,  and  ftrain  it  through  an  hair  fieve. 

N.  B.  This  is  a good  fauce  for  rnofl  kinds  of  fifh.  Raffald^ 
242. 

An  excellent  Sauce  for  fnof  kinds  of  Fijh, 

Take  fome  mutton  or  veal  gravy,  put  to  it  a little  of  thd 
Vater  that  drains  from  your  fiih  ; when  boiled  enough,  put  it 
in  a fauce-pan,  and  put  in  a whole  onion,  one  anchovy,  a 
fpoonful  of  catchup,  and  a glafs  of  white  wine  ; thicken  it  with 
a lump  of  butter  rolled  in  flour,  and  a fpoonful  of  cream  ; if 
you  have  oyfters,  cockles,  or  fhrimps  put  them  in  after  yoii 
take  it  oif  the  fire,  but  it  is  extremely  good  without.  You  majt 
ufe  red  wine  inftead  of  white,  by  leaving  out  the  cream.  ColCf 
244. 

To  make  Oyfer  Sauce. 

The  oyfters  being  opened,  wafh  them  out  of  the  liquor,  then 
ftrain  it ; put  that  and  the  oyfters  into  a little  boiled  gravy  ; 
juft  fcald  them  ; add  fome  cream,  a piece  of  butter  mixed  with 
flour,  and  fome  catchup;  fliake  all  up;  let  it  boil,  but  not 
much,  as  it  will  make  the  oyfters  grow  hard  and  fhrink  ; yet 
care  fhould  be  taken  that  they  are  enough,  as  nothing  is  more 
difagreeable  than  for  the  oyfters  to  tafte  raw.  * Or  melted  but- 
ter only,  with  the  oyfters  and  their  liquor.  Mafon^  327. 

Another  way. 

Take  a pint  of  large  oyfters,  fcald  them,  and  tken  ftrain  them 
through  a fieve,  wafh  the  oyfters  very  clean  in  cold  water,  and 
take  the  beards  off;  put  them  in  a flew  pan,  pour  the  liquor 
over  them,  but  be  careful  to  pour  the  liquor  gently  out  of  the 
veffel  you  have  ftrained  it  into,  and  yoii  will  leave  all  the  fedi- 
ment  at  the  bottom,  which  you  muft  aVoid  putting  into  your 
ftew-pan ; then  add  a large  fpoonful  of  anchovyliquor,  two 
blades  of  mace,  half  a lemon  ; enough  butter  rolled  in  flour  to 
thicken  it ; then  put  in  half  a pound  of  butter,  boil  it  up  till  the 
butter  is  melted,  then  take  out  the  mace  and  lemon,  fqueeze 
the  lemon-juice  into  the  fauce,  give  it  a boil  up,  ftir  it  all  the 
time,  and  then  put  it  into  your  boats  or  bafons. 

N.  B.  You  may  put  in  a fpoonful  of  catchup,  or  the  fame 
quantity  of  mountain  wine.  Glajfe,  123* 

Afpic  Sauce-. 

Infufe  chervil,  tarragon,  burner,  garderl-crefs,  and  a little 
mint,  in  a little  cullis  for  above  half  an  hour  ; then  fift  it,- and 
add  to  it  a fpooful  of  garlick-vinegar,  pepper  and  fait ; ferve 
up  in  a fauce-boat.  Clermont.  38. 
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Lobjler  Sauce. 

Briilfe  the  body  of  a lobfter  into  thick  melted  butter,  and 
cut  the  flefh  into  it  in  finall  pieces  j ftew  all  together,  and 
give  it  a boil ; feafon  with  a little  pepper,  fait,  and  a very  fmall, 
quantity  of  mace.  Cole,  245. 

Another  ivay. 

Procure  a lobfter  that  has  a good  deal  of  fpawn,  pull  the 
meat  to  pieces  with  a fork ; do  not  chop  it  j bruife  the  body 
and  the  fpawn  with  the  back  of  a fpoon ; break  the  (hell,  boil 
it  in  a little  water  to  give  it  a colour  j ftrain  it  olf,  melt  fome 
butter  in  it  very  fniooth,  with  a little  horfe-radilh  and  a very 
little  chyan  j take  out  the  horfe  radifti,  mix  the  body  of  the^ 
lobfter  well  with  the  butter,  then  add  the  meat,  and  give  it  a 
boil,  with  a fpoonful  of  catchup  or  gravy,  if  agreeable.  Some 
people  choofe  only  plain  butter.  Mafon^  327. 

\^CuUiJJes  are  ufed for  thickening  all  forts  of  ragoos,foupSy  tsfe.  and 
to  give  the7n  an  agreeable favour.  I have  given  the following  receipts 
for  making  fever al  of  them^  as  they  may  probably  be  agreeable  to  fame 
of  my  readers  ; though  I have  fotmd  b\  long  experience.,  that  Lemon- 
pickle  and  Browning  ( which  fee  j anfwers  much  better  both  for  tafe 
find  beauty.  It  is  infinitely  cheaper,  and  prevents  a great  deal  of  un-> 
necejfary  trouble. 

A Cullis  for  all  forts  of  Ragoos  and  rich  Sauces. 

Take  two  pounds  of  veal,  two  ounces  of  ham,  two  or  three 
cloves,  a little  nutmeg,  a blade  of  mace,  fome  parfley-roots,  tw(^ 
carrots  cut  to  pieces,  fome  ftiallots,  two  bay-leaves ; fet  tbefc 
over  a ftove  in  an  earthen  velfel ; let  them  do  very  gently  for 
half  an  hour  clofe  covered,  obferving  they  do  not  burn  ; put 
beef-broth  to  it,  let  it  ftew  till  it  is  as  rich  as  it  is  required 
le,  and  then  ftrain  it.  Cole,  246. 

A Cullis  for  all  forts  of  Butcher's  Meat. 

The  quantity  of  your  meat  muft  be  proportioned  to  your 
company.  If  ten  or  twelve,  you  cannot  take  lefs  than  a leg  of 
veal  and  an  ham,  with  all  the  fat,  fkin,  and  outfide  cut  off. 
Cut  the  leg  of  veal  in  pieces  about  the  thicknefs  of  your  fill: ; 
place  them  in  your  ftew-pan,  and  then  the  flices  of  ham,  two 
carrots,  an  onion  cut  in  two  ; cover  it  clofe,  let  it  ftew  foftly  at 
firft,  and  as  it  begins  to  brown,  take  off  the  cover  and  turn  it, 
to  colour  it  on  all  fides  the  fame  ; but  take  care  not  to  burn  the 
meat.  When  it  has  a pretty  brown  colour,  moiften  you  cullis 
with  broth  made  of  beef,  or  other  meat ; feafon  your  cullis  with 
a little  fweet  bafil,  fome  clove.s,  with  fome  garlick ; pare  a le- 
mon, cut  it  in  flices,  and  put  it  into  your  cullis,  with  fome 
mufhrooms.  Put  into  a ftew-pan  a good  lump  of  butter,  and 
fet  it  over  a flow  fire  j put  into  it  two  or  three  handfuls  of 
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flour,  ftir  it  with  a wooden  ladle,  and  let  it  take  a colour.  If  your 
cullis  be  pretty  brown,  you  muft  put  in  fome  flour.  Your  flour 
being  brown  with  your  cullis,  pour  it  very  foftly  into  your  cullis, 
keeping  it  ftirring  with  a wooden  ladje ; then  let  your  cullis 
flew  foftly,  and  Ikim  off  all  the  fat ; put  in  two  glaffes  of 
Champagne,  or  otlier  white  wine ; but  take  care  to  keep  your 
cullis  very  thin,  fo  that  you  may  take  the  fat  off  and  clarify  it. 
To  clarify  it,  you  muft  put  it  in  a ftove  that  draws  well,  and 
cover  it  dole,  and  let  it  boil  without  uncovering  till  it  boils 
over  j then  uncover  it,  and  take  off  the  fat  that  is  round  the 
ftew-pan,  then  wipe  it  off  the  cover  alfo,  and  cover  it  again. 
When  your  cullis  is  done,  take  out  the  meat,  and  ftrain  your 
cullis  through  a ftrainer.  This  cullis  is  for  all  forts  of  ragoos, 
fowls,  pies,  and  terrines.  GlaJ/e,  io8. 

^ Cullis  for  Fiji}. 

Gut  a large  pike,  and  lay  it  whole  upon  the  gridiron  ; turn 
it  often.  When  done,  take  it  off ; take  off  the  Ikin,  and  take 
the  meat  from  the  bones  ; boil  fix  hard  eggs,  and  take  out  the 
yolks  •,  blanch  a few  almonds,  beat  them  to  a pafte  in  a marble 
mortar,  and  then  add  the  yolks  of’ the  eggs  ; mix  thefe  well 
with  butter,  and  put  in  the  fifli  ; beat  them  all  to  mafli ; then 
take  half  a dozen  onions,  and  cut  them  into  flices,  Iwo  parf- 
nips,  three  carrots ; fet  on  a ftew-pan,  put  in  a piece  of  butter 
to  brown,  and  when  it  boils,  put  in  the  roots ; turn  them  till 
they  are  brown,  and  then  pour  in  a little  pea  broth  to  moiften 
them.  When  they  have  boiled  a few  minutes,  ftrain  it  into 
another  fauce-pan  *,  put  in  a whole  leek,  fome  parfley,  and 
Iweet  bafil,  half  a dozen  cloves,  fome  mufhrooms  and  truffles, 
and  a few  crumbs  of  bread  ; let  it  ftew  gently  a quarter  of 
an  hour,  and  then  put  in  the  fifli  from  the  mortar  ; let  it 
ftew  fome  time  longer  •,  it  muft  not  boil  up,  becaufe  that 
would  make  it  brown.  When  it  is  done,  ftrain  it  through  a 
coarfe  fieve. 

It  ferves  to  thicken  all  made-diflies,  and  foups  for  Lent.  Co/r, 
247. 

Ham  Cullis. 

This  is  done  with  flices  of  veal-fillet,  and  ham  fufficient  to 
give  it  a pretty  ftrong  tafte  ; add  all  forts  of  roots  •,  then  add 
broth  without  fait,  a glafs  of  white  wine,  a nofegay  of  thyme 
and  parfley,  half  a laurel-leaf,  one  clove  of  garlick,  a few  mufh- 
rooms, and  fliallots.  Dahynple^  ii. 

A white  ( ulli's. 

Cut  apiece  of  veal  into  fmallbits,  take  fome  thin  flices  of 
ham,  and  two  onions  cut  into  four  pieces  j moiften  it  with 
broth,  feafoned  with  muftirooms,  a bunch  of  parfley,  green 
onions,  and  three  cloves  ; let  it  ftew.  Being  ftewed,  take  out 
all  your  meat  and  roots  with  a fkimmer,  put  in  a few  crumbs 
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of  bread,  and  let  It  (lew  foftly  ; take  the  white  of  a fowl,  or 
two  chickens,  and  pound  it  in  a mortar  j when  well  pounded, 
mix  it  in  your  cullis,  but  it  irmft  not  boil,  and  your  cullis 
inuft  be  very  white ; but  if  it  is  not  white  enough,  you  muft 
pound  two  dozen  of  fweet  almonds  blanched,  and  put  into 
your  cullis.  Let  it  be  of  a good  tafte,  and  Ifrain  it  otf,  then 
put  it  in  a finall  kettle,  and  keep  it  warm.  You  may  ufe 
it  for  white  loaves,  white  cruft  of  bread  and  bifeuits.  Gfajp^ 
I 10. 

A Family  Cullis. 

. Take  a piece  of  butter  rolled  in  flour,  ftir  it  in  your  ftew- 
pan  till  the  flour  takes  a fine  yellow  colour ; then  add  fmall 
broth,  a little  gravy,  a glafs  of  white  wine,  a bundle  of  parfley, 
thyme,  laurel,  and  fweet  bafil.  two  cloves,  a little  nutmeg  or 
mace,  a few  mulhrooms,  whole  pepper,  and  fait ; boil  for  an 
hour  on  a flow  fire  ; fift  it  through  a lawn  fieve,  well  fleimmed 
from  fat.  This  cullis  is  made  either  with  meat  or  filh  broth, 
according  to  your  fancy.  Clermont^  9. 

To  maie  Lemon  Pichle. 

Take  twenty-four  lemons,  grate  oft'  the  out-rinds  very  thin, 
and  cut  them  in  four  quarters,  but  leave  the  bottoms  whole, 
rub  on  them  equally  half  a pound  of  bay-falt,  and  fpread  them 
on  a large  pewter  difii ; either  put  them  in  a cool  oven,  or  let 
them  dry  gradually  by  the  fire,  till  all  the  juice  is  dried  into 
the  peels;  then  put  them  into  a well-glazed  pitcher,  with  an 
ounce  of  mace,  and  half  ah  ounce  of  cloves  beat  fine,  an  ounce 
of  nutmeg  cut  into  thin  flices,  four  ounces  of  garlick  peeled, 
half  a pint  of  muftard  feed  bruifed  a little,  and  tied  in  a mufliu 
bag ; pour  two  quarts  of  boiling  white  wine  vinegar  upon 
them,  clofe  the  pitcher  well  up,  and  let  it  ftand  five  or  fix  days 
by  the  fire  ; lhake  it  well  up  every  day,  then  tie  it  up,  and  let 
it  ftand  for  three  months  to  take  oft'  the  bitter.  "When  you 
bottle  it,  put  the  pickle  and  lemon  in  an  hair  fieve,  prefs  them 
well  to  get  out  the  liquor  and  let  it  ftand  till  another  day,  then 
pour  off  the  fine,  and  bottle  it.  Let  the  other  ftand  three  or 
four  days,  and  it  will  refine  itfelf.  Pour  it  oft',  and  bottle  it ; 
let  it  ftand  a^ain,  and  bottle  it  till  the  whole  is  refined.  It 
may  be  put  in  any  white  fauce,  and  will  not  hurt  the  colour. 
It  is  very  good  for  fifli-fauce  and  made-difhes.  A tea-fpoon- 
ful  is  enough  for  white,  and  two  for  brown  fauce,  for  a 
fowl.  It  is  a moft  ufeful  pickle,  and  gives  a pleafant  fla- 
vour. Always  put  it  in  before  you  thicken  the  I'auce,  or  put 
any  cream  in,  left  the  fharpnefs  fhould  make  it  curdle.  Raf- 
faldj  8o. 
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Chap.  XVII.  ELEGANT  SMALL  SAVOURY 
DISHES  OF  VEGETABLES,  FRUITS,  &c. 

Artichoke  Bottoms  with  Eggs. 

Take  your  artichoke  bottoms,  and  boil  them  in  hard  water  j 
if  dry  ones,  in  foft  water  j put  a good  lump  of  butter  in 
the  water  , it  will  make  them  boil  in  half  the  time,  and  they 
will  be  white  and  plump.  When  you  put  them  up,  put  the 
yolk  of  an  hard  egg  in  the  middle  of  every  bottom,  and  pour 
good  melted  butter  upon  them,  and  ferve  them  up.  You  may 
lay  afparagus  or  brocoli  between  every  bottom.  Raffaldy  2po. 
To  fry  Artichoke  Bottoms. 

Having  blanched  them  in  water,  flour  them  and  fry  them 
in  frelh  butter.  Lay  them  in  your  difli,  and  pour  melted  but- 
ter over  them.  Or  you  may  put  a little  red  wine  into  the  but- 
ter, and  feafon  with  nutmeg,  pepper,  and  fait.  G/n^,  1517. 
Farley y 56. 

A ragoo  of  Artichoke  Bottoms. 

If  dried,  let  them  lie  in  warm  water  for  two  or  three  hours, 
changing  the  water  ; put  to  them  fome  good  gravy,  mufluroom 
catchup  or  powder,  chyan  and  fait  j thicken  with  a little  flour. 
Boil  thefe  together,  Colcy  249. 

A ragoo  of  Celery. 

Cut  the  white  part  of  your  celery  into  lengths,  boil  it  till  it 
is  tender ; fry  and  drain  it,  flour  it,  put  into  it  fome  rich  gravy, 
a very  little  red  wine,  fait,  pepper,  nutmeg,  and  catchup  j boil 
it  up.  Colcy  249. 

Another  way. 

Having  taken  off  all  the  outfides  of  your  heads  of  celery,  cut 
them  in  pieces,  put  them  in  a tofling-pan,  with  a little  veal- 
gravy  or  water  j boll  them  till  they  are  tender ; put  to  it  a 
fpoonful  of  lemon  pickle,  a meat  fpoonful  of  white  wine,  and  a 
little  fait ; thicken  it  with  flour  and  butter,  and  ferve  them 
up  with  fippets.  Raffaldy  286. 

To  fry  Celery. 

When  boiled,  dip  it  in  batter,  fry  it  of  a light  brown  in 
hogs’-lard  *,  put  it  on  a plate,  and  pour  melted  butter  over  it, 
CoUy  2^0. 

Cucumbers  Jlenved. 

Having  pared  your  cucumbers,  flice  them  about  the  thlck- 
nefs  of  a crown  piece ; flice  fome  onion.  Fry  them  both  ; 
drain  and  flrake  a little  flour  over  them.  Put  them  into  a ftew- 
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pan  with  fome  good  gravy,  chyan,  and  fait ; ftew  them  till  ten- 
der. Or  they  may  be  ftewed  in  their  own  liquor,  without  be- 
ing fried  ; chyan,  and  fait.  Or  take  out  the  feeds,  quartef 
the  cucumbers,  ftew  them  till  clear  in  fome  boiled  gravy  j mix 
a little  flour  with  fome  cream,  a very  little  white  wine,  and 
white  pepper  pounded.  Boil  it  up.  Mafon,  338. 

To  ragoo  Cucumbers, 

Slice  two  cucumbers  and  two  onions,  and  fry  them  in  a 
little  butter,  then  drain  them  in  a fieve,  put  them  into  a fauce- 
pan,  add  fix  fpoonfuls  of  gravy,  two  of  white  wine,  and  a blade 
of  mace ; let  them  ftew  five  or  fix  minutes.  Then  take  a piece 
of  butter  as  big  as  a walnut  rolled  in  flour,  a little  fait,  and 
chyan  pepper  ; lhake  them  together,  and  when  it  is  thick,  diftx 
them  up.  Glajfe^  1 1 3 , 

Cucumbers  with  Eggs. 

Parc  fix  large  young  cucumbers,  and  cut  them  into  fquares 
about  the  fize  of  a dice  \ put  them  into  boiling  water  ; let 
them  boil  up,  and  take  them  out  of  the  water,  and  put  them 
into  a ftew-pan,  with  an  onion  ftuck  with  cloves,  a good  flice 
of  ham,  a quarter  of  a pound  of  butter,  and  a little  fait  ; fet  it 
over  the  fire  a quarter  of  an  hour,  keep  it  clofe  covered,  Ikim 
it  well,  and  fhake  it  often,  as  it  is  apt  to  burn ; then  dredge  in 
a little  flour  over  them,  and  put  in  as  much  veal-gravy  as  will 
juft  cover  the  cucumbers  j ftir  it  well  together,  and  keep  a 
gentle  fire  under  it  till  no  feum  will  rife  j then  take  out  the 
ham  and  onion,  and  put  in  the  yolks  of  two  eggs,  beat  up  with 
a tea-cupful  of  cream ; ftir  it  well  for  a minute,  then  take  it  off 
the  fire,  and  juft  before  you  put  it  in  the  dilh,  fqueeze  in  a lit- 
tle lemon-juice.  Have  ready  five  or  fix  poached  eggs  to  lay 
on  the  top.  Co/e,  250. 

Cucumbers  Jluffed  with  Force-meat. 

* Peel  as  many  cucumbers  as  you  propofe  for  a difli ; take  out 
the  middle  Avith  an  apple  corer,  blanch  them  a little  in  boil- 
ing water,  and  fill  them  with  a force-meat  made  of  roafted 
poultry ; braze  them  with  fome  thin  flices  of  bacon,  a little 
broth,  two  or  three  onions,  a faggot  of  parfley  and  fweet  herbs, 
one  carrot  fliced,  three  clovesj  a little  whole  pepper  and  fait. 
When  done  drain  and  wipe  them,  and  ferve  with  a good  re- 
liftxing  cullis-fauce.  Cole^  250. 

To  ragoo  MuJJjrooms. 

Peel  fome  large  muflirooms,  and  take  out  the  Infide.  Broil 
them  on  a gridiron,  and  when  the  outfide  is  brown,  put  them 
in  a tofling-pan,  with  a quantity  of  water  fufficient  to  cover 
them.  Let  them  ftand  ten  minutes,  then  put  to  them  a fpoon- 
ful  of  white  wine,  as  much  of  browning,  and  a very  little  alle- 
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gar.  Thicken  it  with  butter  and  flour,  and  boil  it  a little*- 
Serve  it  up  with  fippets  round  the  difh.  Farle^y  8o,  from  Raf^ 
fold)  288. 

Another  ivay. 

Scrape  the  infide  of  fome  large  mufhrooms,  and  broil  them. 
When  a little  brown,  put  them  into  fome  gravy  thickened  with 
ale,  a little  flour,  a very  little  Madeira,  fait,  and  chyan  j a little 
juice  of  lemon.  Boil  thefe  together.  Cole,  25 1 . 

To  Jleuo  Mujhrooms. 

Firft  put  your  mufhrooms  in  fait  and  water,  then  wipe  them 
with  a flannel,  and  put  them  again  in  fait  and  water  ; then 
throw  them  into  a fauce-pan  by  themfelves,  and  let  them  boil 
up  as  quick  as  pollible ; then  put  in  a little  chyan  pepper  and 
a little  mace  : let  them  flew  in  this  a quarter  of  an  hour,  then 
add  a tea-cupful  of  cream,  with  a little  flour  and  butter  the  fizc 
of  a walnut.  Serve  them  up  as  foon  as  done.  Cole,  25 1. 

M.uJhroom  Loaves, 

Take  fmall  buttons,  and  wafh  them  as  for  pickling;  boil 
them  a few  minutes  in  a little  water  ; put  to  them  a little 
cream,  a piece  of  butter  rolled  in  flour,  fait,  and  pepper ; boil 
this  up,  and  fill  fome  fmall  Dutch  loaves.  If  they  are  not  too 
be  had,  fmall  French  rolls  will  do,  the  crumb  taken  out  j but 
not  fo  well  as  the  loaves.  Mafon,  339. 

Stenved  Peas  and  Lettuce. 

Take  a quart  of  green  peas  and  two  large  cabbage  lettuces, 
cut  fmall  acrofs,  and  wafhed  very  clean ; put  them  in  a ftew- 
pan  with  a quart  of  gravy,  and  ftew  them  till  tender ; put  in 
fome  butter  rolled  in  flour,  feafon  with  pepper  and  fait. 
When  of  a proper  thicknefs,  diflr  them  up. 

N.  B.  Some  like  them  thickened  with  the  yolks  of  four  eggs  ; 
others  prefer  an  onion  chopped  very  fine,  and  ftewed  with 
them,  with  two  or  three  rafhers  of  lean  ham.  Glnjfe,  1 16. 

Another  %vay. 

Boil  and  drain  the  peas,  flice  and  fry  the  lettuce  *,  put  them 
into  fome  good  gravy  ; fhake  in  a little  flour  ; add  chyan  and 
fait,  and  a very  little  fhred  mint ; boil  this  up,  fhaking  it. 
Cole,  252. 

Another  way. 

Having  fhelled  your  peas,  boil  them  in  hard  water,  with  fait 
in  it,  drain  them  in  a fieve ; then  flice  your  lettuces  and  fry 
them  in  frefh  butter  ; put  your  peas  and  lettuces  into  a tofling- 
pan,  with  a little  good  gravy,  pepper  and  fait ; thicken  it  with 
flour  and  butter,  put  in  a little  fhred  mint,  and  ferve  it  up  in  a 
faup-difh.  Repaid,  289, 
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To  ragoo  Afparagus. 

Scrape  and  clean  one  hundred  grafs,  and  throw  them  In  cold 
Itater ; then  cut  as  far  as  they  are  good  arid  green,  and  take 
two  heads  of  endive,  clean  picked  and  wafhed,  and  cut  very 
fmall,  a young  lettuce  clean  walked  and  cut  fmall,  and  a large 
onion  peeled  and  cut  fmall.  Put  a quarter  of  a pound  of  but- 
ter into  a ftew-pan,  and  when  it  is  meltedj  throw  In  the  above 
ingredients.  Tofs  them  about,  and  fry  them  ten  minutes ; 
then  feafon  them  with  a little  pepper  and  fait,  ihake  in  a little 
flour,  tofs  them  about,  and  pour  in  half  a pint  of  gravy.  Let 
them  flew  till  the  fauce  is  very  thick  and  good,  and  then  pour 
all  into  your  dilh,  Garnifh  with  a few  of  the  little  tops  of  the 
grafs,  Farley y 8o. 

Afparagus  and  Eggs* 

T oaft  a piece  of  bread  as  large  as  you  have  occafion  for, 
butter  it,  and  lay  it  on  your  dilh  j butter  fome  eggs  and  lay 
over  it.  In  the  mean  time,  boil  fome  grafs  tender,  cut  it  fmall, 
and  lay  it  over  the  eggs. 

N.  B.  The  eggs  are  buttered  thus : — take  as  many  as  you 
want,  beat  them  well,  put  them  into  a fauce-pan  with  a good 
piece  of  butter,  a little  fait ; keep  beating  them  with  a fpoon  till 
they  are  thick  enough,  then  pour  them  on  the  toaft.  Cole^  252. 

Aft  Afntilet  of  Afparagus. 

Beat  up  fix  eggs  with  cream,  boil  fome  fine  afparagus,  and 
when  boiled,  cut  off  all  the  green  in  fmall  pieces  ; mix  them 
with  the  eggs,  and  add  pepper  and  fait.  Make  your  pot  hot, 
and  put  in  a flice  of  butter  j then  put  them  in,  and  fend  them 
up  hot.  They  may  be  ferved  on  buttered  toafts.  Cole^  252. 

To  make  an  Amulet. 

Beat  fix  eggs,  drain  them  through  a hair  fieve,  and  put  them 
into  a frying-pan,  in  which  is  prepared  a quarter  of  a pound  of 
hot  butter.  Throw  in  a little  boiled  ham,  feraped  fine,  fome 
flired  parfley,  and  feafon  them  with  pepper,  fait,  and  nutmeg. 
Fry  it  brown  on  the  under  fide,  and  lay  it  on  your  difh,  but  do 
not  turn  it.  Hold  a hot  falarriander  over  it  for  half  a minute, 
to  take  off  the  raw  look  of  the  eggs.  Some  put  in  clary  and 
chives,  and  fome  put  in  onions.  Serve  it  with  curled  parfley 
duck  in  it.  C<*/e,  2J3i 

An  Amulet  ’with  Onions, 

^ Fry  four  fliced  onions  in  butter,  till  they  arc  quite  done. 
Add  the  yolks  of  three  eggs,  and  a little  chopped  parfley. 
Make  two  fmall  amulets  without  fait,  put  the  onions  upon 
them,  and  a few  fillets  of  anchovies  ; roll  them  lengthways. 
Have  ready  fome  pieces  of  bread  cut  like  toads,  and  fried  in 
butter.  Cut  the  amulets^  the  fame  fize  of  the  bread  upon 
- - - P 2 which 
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which  you  put  them.  Four  a little  melted  butter  over,  and 
ftrew  them  with  rafped  Parmefan  cheefe  and  bread  crumbs. 
Give  them  a colour  in  the  oven,  and  ferve  with  a relifhing-fauce 
under.  Dalrymple,  413. 

To  ragoo  Cauliflowers. 

Take  a large  cauliflower,  or  two  fmall  ones,  pick  as  if  you 
intended  them  for  pickling  : flew  them  till  they  are  enough  in 
a rich  brown  cullis,  feafoned  with  pepper  and  fait  j put  them 
in  a difli,  and  pour  the  cullis  over  them.  Boil  fome  fprigs  of 
the  cauliflower  very  white,  and  lay  round  them.  Mafon,  337. 
Farley y 81.  • 

To  broil  Potatoes, 

Boil  them,  then  peel  them,  cut  them  in  two,  and  broil  them 
till  they  are  brown  on  both  fides  ; then  lay  them  in  the  plate 
or  difli,  and  pour  melted  butter  over  them.  Coley  253. 

To  fry  Potatoes. 

Cut  your  potatoes  into  thin  flices,  as  large  as  a crown  piece, 
fry  them  brown,  lay  them  in  the  plate  or  difli,  pour  melted 
butter  and  fack  and  fugar  over  them.  Thefe  make  a pretty 
corner  plate.  Co/<?,  253. 

To  maflj  potatoes. 

Boil  them,  peel  them,  and  put  them  into  a fauce-pan  ; mafli 
them  well,  and  put  a pint  of  milk  to  two  pounds  of  potatoes  j 
add  a little  fait,  ftir  them  well  together,  and  take  care  that 
they  do  not  flick  to  the  bottom  ; then  take  a quarter  of  a 
pound  of  butter,  flir  it  in,  and  ferve  it  up.  CoUy  253. 

To  fcollop  Potatoes. 

Having  firfl  boiled  your  potatoes,  beat  them  fine  in  a bowl 
with  good  cream,  and  a lump  of  butter  and  fait ; put  them  in- 
to fcollop  fliells,  make  them  fmooth  on  the  top,  fcore  them  with 
a knife,  lay  thin  flices  of  butter  on  the  top  of  them,  put  them 
in  a Dutch  oven  to  brown  before  the  fire.  Three  fliells  is  fuf- 
ficient  for  a difli.  Raffaldy  287. 

To  fry  Cbardoons. 

Cut  them  about  fix  inches  long,  and  firing  them,  then  boil 
them  till  tender.  Take  them  out,  have  fome  butter  melted  in 
your  flew-pan,  flour  them,  and  fry  them  brown.  Send  them 
in  a difli,  with  melted  butter  in  a cup.  Or  you  may  tie  them 
up  in  bundles,  and  boil  them  like  afparagus.  Put  a toafl  under 
them,  and  pour  a little  melted  butter  oveyr  them  ; or  cut  them 
into  dice,  and  boil  them  like  peas.  Tofs  them  up  in  butter, 
and  fend  them  up  hot.  Glajfey  195. 

Chardoons  d-la-Fromage. 

String  them,  cut  them  an  inch  long,  flew  them  in  a little  red 

wine 
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wine  till  they  are  tender;  feafon  with  pepper  and  fait,  and 
thicken  it  with  a piece  of  butter  rolled  in  flour ; then  pour 
them  into  your  difli,  fqueeze  fome  juice  of  orange  over  it,  then 
fcrape  Parmefan  or  Chelhire  cheefe  all  over  them ; then 
brown  it  with  a cheefe  iron,  and  ferve  it  up  quick  and  hot. 
CoUy  254. 

To Jinv  Pears. 

Take  fix  pears,  pare  them,  and  either  quarter  them  or  ftew 
them  whole.  Lay  them  in  a deep  earthen  pan,  with  a few 
cloves,  a piece  of  lemon  peel,  a gill  of  red  wine,  and  a quarter 
of  a pound  of  fine  fugar.  If  the  pears  are  very  large,  they  will 
require  half  a pound  of  fugar,  and  half  a pint  of  red  wine. 
Cover  them  clofe  with  brown  paper,  and  ftew  them  in  an  oven 
till  they  are  enough.  Tliey  may  be  ferved  up  hot  or  cold. 
They  make  a very  pretty  dilh  with  one  whole  and  they  reft  cut 
in  quarters,  and  the  cores  taken  out.  Farley^  72, 

To  Jlew  Pears  in  a fauce-pan. 

Put  them  into  a fauce-pan  with  the  ingredients  mentioned 
in  the  preceding  article,  cover  them,  and  do  them  over  a flow 
fire.  When  they  are  enough,  take  them  off ; add  a penny- 
worth of  cochineal  bruifed  very  fine.  Co/?,  254. 

To  bake  Pears. 

Pare  them,  cut  them  in  halves,  and  core  them ; then  put 
them  into  an  earthen, pan  with  a few  cloves,  a litttle  water  and 
red  wine,  and  about  half  a pound  of  fugar  to  fix  pears  ; bake 
them  in  an  oven  moderately  hot,  then  fet  them  over  a flow  fire  ; 
let  them  ftew  gently  ; cut  in  a lemon-peel  in  fmall  fhreds.  If 
the  fyrup  is  not  rich  enough,  add  more  fugar.  Mafon^  433* 

Eggs  and  Broccoli. 

Boil  your  broccoli  tender,  obferving  to  fave  a large  bunch  for 
the  middle,  and  fix  or  eight  little  thick  fprigs  to  ftick  round. 
Toaft  a bit  of  bread  as  large  as  you  would  have  it  for  your  difti 
or  butter  plate.  Butter  fome  eggs  thus  : — take  fix  eggs,  or  as 
many  as  you  have  occalion  for,  beat  them  well,  put  them  into 
a fauce-pan  with  a good  piece  of  butter,  a little  fait ; keep  beat- 
ing them  with  a fpoon  till  they  are  thick  enough,  then  pour 
them  on  the  toaft.  Set  the  largeft  bunch  of  broccoli  in  the 
middle,  and  the  other  little  pieces  round  and  about,  and  garnifh 
the  difh  with  little  fprigs  of  broccoli.  This  is  a pretty  fide- 
difh,  or  corner-plate,  Glajfcy  197. 

To  broil  Eggs, 

Cut  a toaft  round  a quartern  loaf,  brown  it,  lay  It  in  your 
difh,  butter  it,  and  very  carefully  break  fix  or  eight  eggs  on 
the  toaft.  Take  a red-hot  fliovel  and  hold  it  over  them. 

3 When 
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^When  they  are  done,  fqueczc  a Seville  orange  over  thera, 
grate  a little  nutmeg  over  it,  and  ferve  it  up  for  a fide-plate. 
Or  you  may  poach  your  eggs  and  lay  them  on  a toaft  ; or  toaft 
your  bread  crifp,  and  pour  a little  boiling  water  over  it.  Sea. 
fpn  it  with  a little  fait,  and  then  lay  your  poached  eggs  upon  it. 
CoUy  255. 

Eggs  Dutchefs  fa/hion. 

Boil  a pint  of  cream  and  fugar,  a little  orange-flower  water, 
and  piece  of  lemon-peel ; poach  fix  or ' eight  eggs  in  it  ; take 
out  the  eggs,  reduce  the  cream  for  faucp  to  ferve  upon  ^hem. 
I)alrympley  416. 

Spinach  and  Eggs» 

Pick  and  wafh  your  fpinach  very  clean  in  feveral  waters,  put 
■ it  into  a fauce-pan  with  a little  fait  j cover  it  clofe,  and  fhake 
the  pan  often.  When  it  is  juft  tender,  and  whilft  it  is  green, 
throw  it  into  a fieve  to  drain  ; lay  it  in  your  dilh.  Have  ready 
a ftew-pan  of  water  boiling,  and  break  as  n^any  eggs  into  cups 
.as  you  would  poach.  When  the  water  boils,  put  in  the  eggs  j 
have  an  egg  flice  ready  to  take  them  out  with,  lay  them  on  the 
fpinach,  and  garnifh  the  dilh  with  orange  cut  into  quarters, 
with  melted  butter  in  a cup.  Co/e,  255, 

To  force  Eggs. 

Scald  two  cabbage  lettuces  with  a few  muflirooms,  parfley, 
•Torrel,  and  chervil  *,  then  chop  them  very  fmall,  with  the  yolks 
of  hard  eggs,  feafoned  with  fait  and  nutmeg  ; then  ftew  them 
•in  butter,  and  when  they  are  enough,  put  in  a little  cream,  then 
pour  them  into  the  bottom  of  a difh.  Then  chop  the  whites 
very  fine,  with  parfley,  nutmeg,  and  fait.  Lay  this  round  the 
brim  of  the  difh,  and  run  a red-hot  fire-flaovel  over  it  to  brown 
it.  CoUy  255. 

Yo  poach  Eggs  •with  Toajlsm 

Pour  your  water  in  a flat-bottomed  pan,  with  a little  fait. 
When  it  boils,  break  your  eggs  carefully  in,  and  let  them  boil 
two  minutes  ; then  take  them  up  with  an  egg-fpoon,  and  lay 
them  on  buttered  toafts.  Raffaldy 

Eggs  "with  Saufages, 

Fry  fome  faufages,  and  then  a flice  of  bread ; lay  the  faufages 
on  the  bread,  with  a poached  egg  between  each  link.  If  the 
toaft  is  too  ftrong  fried,  butter  it  a little. 

The  common  way  of  dreffing  eggs  is  to  poach  them,  and 
ferve  them  on  a buttered  toaft,  or  on  ftewed  fpinach  or  ^forrel, 
Coky  256.  / ' 
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Chap.  XVUI.— OF  PUDDINGS. 

Preliminary  Ohfervations  on  Puddings. 

IN  boiled  puddings,  particular  care  is  required  that  the  cloth 
be  clean,  and  remember  to  dip  it  in  boiling  water,  let  it  be 
well  floured,  and  give  your  cloth  a Ihake.  If  it  is  a bread  pud- 
ding, tie  it  loofe  j if  a batter  pudding,  tie  it  clofe  j and  never 
put  your  pudding  in  till  the  water  boils.  If  you  boil  it  in  a 
bafon,  butter  it,  and  boil  it  in  plenty  of  water,  without  covering 
the  pan,  and  turn  it  often.  When  it  is  enough,  take  it  up  in 
the  bafon,  let  it  ftand  a few  minutes  to  cool,  then  untie  the 
ftring,  wrap  the  cloth  round  the  bafon,  lay  your  difh  over  it, 
and  turn  the  pudding  out ; then  take  off  the  bafon  and  cloth 
with  great  care,  otherwife  a light  pudding  is  liable  to  be  broken 
in  turning  out.  When  you  make  a batter  pudding,  firft  mix 
the  flour  well  with  a little  milk,  then  gradually  put  in  the  in- 
gredients, by  which  means  it  will  be  perfedlly  fmooth  and  with- 
out lumps.  But  for  a plain  batter  pudding,  the  beft  method  is 
to  ftrain  it  through  a coarfe  hair  fieve,  that  it  may  neither  have 
lumps  nor  the  treadles  of  the  eggs  ; and  for  all  other  puddings, 
ftrain  the  eggs  when  you  beat  them.  With  refpedl  to  baking, 
all  bread  and  cuftard  puddings  require  time,  and  a moderate 
oven,  that  will  raife  and  not  burn  them.  Batter  and  rice  pud- 
dings, a quick  oven.  Be  particularly  careful  to  butter  the  pan 
or  difli  before  you  put  in  your  pudding.  Cc/f,  256. 

A baked  Almond  Pudding, 

Having  boiled  the  Ikins  of  two  lemons  very  tender,  beat 
them  very  fine  ; beat  half  a pound  of  almonds  in  rofe  water, 
and  a pound  of  fugar  very  fine ; then  melt  half  a pound  of 
butter  and  let  it  ftand  till  it  is  quite  cold ; beat  the  yolks  of 
eight  eggs  and  the  whites  of  four  ; mix  them  and  beat  them  all 
together,  with  a little  orange-flower  water,  and  bake  it  in  the 
oven.  Raffuldy  168.  Farleyy  184. 

A boiled  Almond  Pudding. 

Strain  two  eggs  well  beaten  into  a quart  of  cream,  a penny- 
loaf  grated,  one  nutmeg,  fix  fpoonfuls  of  flour,  half  a pound 
of  almonds  blanched  and  beat  fine,  half  a dozen  bitter  almonds, 
fvveeten  with  fine  fugar ; add  a little  brandy ; boil  it  half  an 
hour  ; pour  round  it  melted  butter  and  wine  ■,  ftick  it  with  al- 
monds blanched  and  flit.  Mafotiy  370. 

Almond  Hog’s  Puddings. 

Take  a pound  of  beef  marrow  chopped  fine,  half  a pound  of 
fwcet  almonds  blanched  and  beat  fine,  with  a little  orange- 
' P 4 flowet 
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flower  or  rofe  water  ; half  a pound  of  white  bread  grated  fine., 
half  a pound  of  currants  clean  wafhed  and  picked,  a quarter  of 
a pound  of  fine  fugar,  a quarter  of  an  ounce  of  mace,  nutmeg, 
and  cinnamon  together,  of  each  an  equal  quantity,  and  half  a 
pint  of  lack  or  mountain.  Mix  all  well  together,  with  half  a 
pint  of  good  cream,  and  the  yolks  of  four  eggs.  Fill  your  guts 
half  full,  tie  them  up,  and  boil  them  a quarter  of  an  hour,  and 
prick  them  as  they  boil  to  keep  the  guts  from  breaking.  For 
a change,  you  may  leave  out  the  currants,  but  you  muft  then 
add  a quarter  of  a pound  more  fugar.  Co/e,  257. 

A baked  Apple  Pudding, 

Boil  half  a pound  of  apples  and  pound  them  well ; take  half 
a pound  of  butter  beaten  to  a eream,  mix  it  with  the  apples 
before  they  are  cold  j add  fix  eggs  with  the  whites,  well  beaten 
and  ftrained,  half  a pound  of  fugar  pounded  and  lifted,  the 
rinds  of  two  lemons  well  boiled  and  beaten ; lift  the  peel  into, 
clean  water  twice  in  the  boiling ; put  a thin  cruft  in  the  bot- 
tom and  rims  of  your  difh.  It  will  take  half  an  hour  to  bake 
it.  Coley  257. 

Another  way. 

Pare  twelve  large  pippins,  and  take  out  the  cores  ; put  them 
into  a fauce-pan,  with  four  or.  five  fpoonfuls  of  water,  and  boil 
them  till  they  are  foft  and  thick.  Then  beat  them  well,  ftir 
in  a pound  of  loaf  fugar,  the  juice  of  three  lemons,  and  the 
peels  of  two  cut  thin  and  beat  tine  in  a mortar,  and  the  yolks 
of  eight  eggs  beaten.  Mix  all  well  together,  and  bake  it  in  a 
flack  oven.  When  nearly  done,  throw  over  it  a little  fine 
fugar.  You  may,  if  you  pleafe,  bake  it  in  a puff  pafte,  at  the 
bottom  of  the  di^,  and  round  the  edges  of  it.  Glajfey  217. 
Far  ley  y 198. 

Apple  Dumplings. 

Having  pared  and  taken  out  the  core  of  your  apples,  fill  the 
hole  with  quince,  or  orange  marmalade,  or  fugar  (which  ever 
beft  fuits);  then  take  a piece  of  cold  parte,  and  make  a hole  in 
it,  as  if  you  was  going  to  make  a pie ; lay  in  your  apple,  and 
put  another  piece  of  pafte  in  the  fame  form,  and  dole  it  up 
round  the  fide  of  your  apple.  It  is  much  preferable  to  the 
method  of  gathering  it  in  a lump  at  one  end.  Tie  it  in  a cloth, 
and  boil  it  three  quarters  of  an  hour ; pour  melted  butter  over 
them  and  ferve  them  up.  Five  is  fufficient  for  a difh.  Paf^ 
faldy  183.  Farleyy  198. 

An  Apricot  Pudding, 

Coddle  fix  large  apricots  very  tender,  break  them  very  fmall, 
fweeten  them  to  your  tafte ; when  they  are  cold  add  fix  eggs 
and  only  two  wl\jtes,  woll  beat ; mix  them  ail  well  together, 
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with  a pint  of  good  cream;  lay  a puff  pafte  all  over  your  dilh, 
and  pour  in  your  ingredients.  Bake  it  half  an  hour ; but  the 
oven  fhould  not  be  too  hot.  When  it  is  enough,  throw  a 
little  fine  lugar  all  over  it,  and  fend  it  to  table.  Qlalfey  272. 
Farley,  189. 

A Batter  Puddittg. 

Take  a quart  of  milk,  beat  up  the  yolks  of  fix  eggs,  and  the 
whites  of  three,  and  mix  them  with  a quarter  of  a pint  of  milk. 
Take  fix  fpoonfuls  of  flour,  a tea-fpoonful  of  fait,  and  one  of 
beaten  ginger.  Mix  them  all  together,  boil  them  an  hour  and 
a quarter,  and  pour  melted  butter  over  the  pudding.  You 
may,  if  you  think  proper,  put  in  half  a pound  of  pruens,  or 
currants,  and  two  or  three  more  eggs.  Or  you  may  make  it 
without  eggs,  in  the  following  manner : take  a quart  of  milk, 
mix  fix  fpoonfuls  of  the  flour  with  a little  of  the  milk  firff,  a 
tea-fpoonful  of  fait,  two  of  beaten  ginger,  and  two  of  the  tinc- 
ture of  faffron.  Then  mix  all  together,  and  boil  it  an  hour. 
Farley,  200,  from  GlaJJe,  219. 

Another. 

A pint  of  milk,  four  eggs,  four  fpoonfuls  of  flour,  half  a 
grated  nutmeg,  and  a little  fait ; tie  the  cloth  very  clofe,  and 
boil  it  three  quarters  of  an  hour.  Sauce,  melted  butter.  Cole, 
259. 

A Bread  Pudding. 

Slice  all  the  crumb  of  a penny  loaf  thin  into  a quart  of  milk, 
fet  it  over  a chafing-difh  of  coals  till  the  bread  has  foaked  up 
all  the  milk,  then  put  in  a piece  of  butter,  flir  it  round,  and 
let  it  ftand  till  cool.  Or  you  may  boil  your  milk  and  pour 
over  your  bread,  and  cover  it  up  clofe ; this  method  is  as  good 
as  the  other.  Then  take  the  yolks  of  fix  eggs,  and  half  the 
whites,  and  beat  them  up  with  a little  rofe  water  and  nutmeg, 
and  a little  fait  and  fugar,  if  you  like  it.  Mix  all  well  together, 
and  boil  it  an  hour.  GlaJJe,  220.  Farley,  192. 

A nice  Bread  Pudding. 

Take  half  a pint  of  milk,  boil  it  with  a bit  of  cinnamon, 
four  eggs,  and  the  whites  well  beaten,  the  rind  of  a lemon 
grated,  half  a pound  of  fuet  chopped  fine,  and  as  much  bread 
as  may  be  thought  requifite.  Pour  your  milk  on  the  bread 
and  fuet,  keep  mixing  it  till  cold,  then  put  in  the  lemon^peel, 
eggs,  a little  fugnr,  and  fome  nutmeg  grated  fine.  This  pud- 
ding may  be  either  boiled  or  baked,  Raffald,  173. 

A Calf’s-foot  Pudding. 

Boil  four  feet  tender ; pick  the  niceft  of  the  meat  from  the 
bones,  and  chop  it  very  fine ; add  the  crumb  of  a penny  loaf 
grated,  a pound  of  beef  fuet  flired  fmall,  half  a pint  of  cream, 

feven 
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feven  eggs,  a pound  of  currants,  four  ounces  of  citron  cu^ 
fraall,  two  ounces  of  candied  orange  peel  cut  like  ftraws,  a nut* 
meg,  and  a large  glafs  of  brandy-  Butter  the  cloth  and  flour 
it,  tie  it  clofe,  let  it  boil  three  hours.  Mafon,  370. 

Mrs.  Raffaldy  page  172,  gives  the  farne  receipt,  with  this 
addition;  “ When  you  take  the  pudding  up,  it  is  beft  to  put 

it  in  a bowl  that  will  juft  hold  it,  and  let  it  ftand  a quarter 
“ of  an  hour  before  you  turn  it  out ; lay  your  difli  upon  tl:te 

top  of  the  bafon,  and  turn  it  upflde  down,”  Co/r,  261. 

A Carrot  Pudding. 

Scrape  a raw  carrot  very  clean  and  grate  it.  Take  half  a 
pound  of  the  grated  carrot,  and  a pound  of  grated  bread  j beat 
up  eight  eggs,  leaving  out  half  the  whites,  and  mix  the  eggs 
with  half  a pint  of  cream.  Then  ftir  in  the  bread  and  carrot, 
half  a pound  of  frefh  butter  melted,  half  a pint  of  fack,  three 
fpoonfuls  of  orange  flower-water,  and  a nutmeg  grated. 
Sweeten  to  your  palate.  Mix  all  well  together,  and  if  it  is  not 
thin  enough,  ftir  in  a little  new  milk  or  cream.  Let  it  be  of  a 
moderate  thicknefs,  lay  a puff  pafte  all  over  the  difh,  and  pour 
in  the  ingredients.  It  will  take  an  hour’s  baking.  If  you 
would  boil  it,  you  muft  melt  butter,  and  put  in  white  wine  and 
fugar.  Coley  259, 

■'  Green  Codling  Pudding. 

Green  about  a quart  of  codlings  as  for  a pie,  rub  thern 
through  a hair  ficve,  with  as  much  of  the  juice  of  beets  as  will 
green  your  pudding ; put  in  the  crumb  of  half  a penny  loaf, 
half  a pound  of  butter,  and  three  eggs  well  beaten  ; beat  them 
all  together  with  half  a pound  of  fugar,  and  two  fpoonfuls  of 
cyder.  Lay  a good  pafte  round  the  rim  of  the  difh  and  pour 
it  in.  Raffaldy  178.  From  377,  with  very  little  al* 

teration. 

A Cujlard  Pudding. 

Put  a piece  of  cinnamon  in  a pint  of  thick  cream  ; boil  it  j 
add  a quarter  of  a pound  of  fugar  ; when  cold,  add  the  yolks  of 
five  eggs  well  beaten  ; ftir  this  over  the  fire  till  pretty  thick, 
but  you  fhould  not  let  it  boil.  When  quite  cold,  butter  a 
cloth  well,  duft  it  with  flour,  tie  the  cuftard  in  it  very  clofe, 
boil  it  three  quarters  of  an  hour.  When  taken  up,  put  it  into 
a bafon  to  cool  a little ; untie  the  cloth,  lay  the  difli  on  the 
bafon,  turn  it  up.  If  the  cloth  is  not  taken  off  carefully, 
the  pudding  will  break ; grate  over  it  a little  fugar..  Melted 
butter,  and  a little  wine  in  a boat.  Raffaldy  169,  from  Mafony 
369  ; with  this  difference,  Mrs.  Mafon  recommends  but  jive 
Mrs.  Raffaldy  fix. 
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Damafcene  Dumplings. 

Having  made  a good  hot  palte  cruft,  roll  It  pretty  thin,  lay 
it  in  a bafon,  and  put  in  a proper  quantity  of  damafeenes ; wet 
the  edge  of  the  pafte,  and  clofe  it  up ; boil  it  in  a cloth  one 
hour  and  fend  it  up  whole ; pour  melted  butter  over  it,  and 
grate  fugar  round  the  edge  of  the  difli. 

N.  B.  Dumplings  may  be  made  from  any  kind  of  preferyed 
fruit,  in  the  fame  planner.  J^affaldy  183. 

Goofeberry  Pudding. 

Scald  a pint  of  green  goofeberries,  and  rub  them  through  a 
fteve  \ put  to  them  half  a pound  of  fugar,  and  an  equal  quantity 
of  butter,  two  or  three  Naples’  bifeuits,  and  four  eggs  well 
beaten  j mix  it  well,  bake  it  half  an  hour.  Mafon,  377.  Rnf- 
faldyiZi.  Parley^  The  two  laft  recommended  ftxeggsi 

Mrs.  Mafgtiy  only  four.  In  other  refpe<fts  they  all  agree. 

A Grateful  Pudding. 

Take  a pound  of  fine  flour,  and  a pound  of  white  bread 
grated  j take  eight  eggs,  with  half  the  whites,  beat  them  up, 
and  mix  with  them  a pint  of  milk  ; then  ftir  in  the  bread  and 
flour,  a pound  of  raifins  ftoned,  a pound  of  currants,  half  a 
pound  of  fugar,  a Jittle  beaten  ginger ; mix  all  well  together, 
and  either  bake  or  boil  it.  It  will  take  three  quarters  of  an 
hour  baking.  Put  in  cream,  if  you  have  it,  inftead  of  milk  ; 
the  pudding  will  be  much  improved  by  it.  Glajfey  2 19. 

Hard  Dumplings. 

Put  a little  fait  to  fome  flour  and  water,  and  make  it  into  a 
pafte.  Roll  them  in  balls  as  large  as  a turkey’s  egg  ; roll  them 
in  a little  flour,  throw  them  into  boiling  water,  and  half  an  hour 
will  boil  them.  They  are  beft  boiled  with  a good  piece  of  beef. 
For  a change,  you  may  add  a few  currants, 

' A Hafy  Pudding, 

Take  a pint  of  cream  and  a pint  of  milk,  a little  fait,  and 
fweeten  it  with  loaf-fugar  ; make  it  boil ; then  put  in  fome  fine 
flour,  and  keep  it  continually  ftirring  while  the  flour  is  put  in, 
till  it  is  thick  enough,  and  boiled  enough  •,  pour  it  out,  and 
flick  the  tops  full  of  little  bits  of  butter.  It  may  be  eaten  with 
fugar  or  fait.  Mafotiy  368. 

Herb  Pudding. 

Of  fpinach,  beet,  parfley,  and  leeks,  take  each  a handful ; 
wafh  them  and  fcald  them,  then  fhred  them  very  fine ; have 
ready  a quart  of  groats  fteeped  in  warm  water  half  an  hour, 
and  a pound  of  hog’s-lard  cut  in  little  bits,  three  large  onions 
chopped  fmall,  and  three  fage  leaves  hacked  fine  •,  put  in  a lit- 
tle fait,  mix  all  well  together,  and  tie  it  clofe  up.  It  will  re- 
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qnire  to  be  taken  up  in  boiling  to  loofen  the  firing  a little. 
Raff  aid y 182,  from  Mafotiy  372. 

A Hunting  Pudding. 

Take  the  yolks  of  ten  eggs,  and  the  whites  of  fix ; beat 
them  up  well  with  half  a pint  of  cream,  fix  fpoonfulls  of  flour, 
one  pound  of  beef  fuet  chopped  fmall,  a pound  of  currants  well 
wafhed  and  picked,  a pound  of  jar  raifins  ftoned  and  chopped 
fmall,  two  ounces  of  candied  citron,  orange  and  lemon,  fhred 
fine  j put  two  ounces  of  fine  fugar,  a fpoonful  of  rofe  water,  a 
glafs  of  brandy,  and  half  a nutmeg  grated.  Mix  all  well  to- 
gether, tie  it  up  in  a cloth,  and  boil  it  four  hours ; be  fure  to 
put  it  in  when  the  water  boils,  and  keep  it  boiling  all  the  time  ; 
turn  it  into  a difh,  and  garnifli  with  powder  fugar.  Cc/c,  26 1 . 

An  Italian  Pudding. 

Take  a pint  of  cream,  and  flice  in  fome  French  rolls,  as 
much  as  you  think  will  make  it  thick  enough ; beat  ten  eggs 
fine,  grate  a nutmeg,  butter  the  bottom  of  the  difli,  flice 
twelve  pippins  into  it,  throw  fome  orange-peel  and  fugar  over, 
and  half  a pint  of  red  wine  ; tlien  pour  your  cream,  bread,  and 
eggs  over  it  5 firft  lay  a pufl^  pafte  at  the  bottom  of  the  difh, 
and  round  the  edges,  and  bake  it  half  an  an  hour,  Glaffey 
‘ii'j. 

A Letnon  Pudding. 

Take  three  lemons  and  grate  the  rinds  off,  beat  up  twelve 
yolks  and  fix  whites  of  eggs,  put  in  half  a pint  of  cream,  half 
a pound  of  fine  fugar,  a little  orange  flower  water,  a quarter  of 
a pound  of  butter  melted.  Mix  all  well  together,  fqueeze  in 
the  juice  of  two  lemons ; put  it  over  the  ftove,  and  keep  ftir- 
ring  it  till  it  is  thick ; put  a puff  pafte  round  the  rim  of  the 
difh,  put  in  pudding-ftuff,  with  fome  candied  fweetmeats  cut 
fmall  over  it,  and  bake  it  three  quarters  of  an  hour.  Coley  262, 

A Marrow  Pudding. 

Grate  a penny  loaf  into  crumbsj  and  pour  on  them  a pint  of 
boiling  hot  cream.  Cut  very  thin  a pound  of  beef  marrow, 
beat  four  eggs  well,  and  then  add  a glafs  of  brandy,  with  fugar 
and  nutmeg  to  your  tafte.  Mix  them  all  well  together,  and 
either  boil  or  bake  it.  Three  quarters  of  an  hour  will  do  it. 
Cut  two  ounces  of  citron  very  thin  j and  when  you  difli  it  up, 
flick  them  all  over  it.  Coley  262. 

Another. 

Take  a quarter  of  a pound  of  rice,  half  boil  it,  half  a pound 
of  marrow  fhred  very  fine,  a quarter  of  a pound  of  raifins 
floned  and  chopped  fmall,  with  two  ounces  of  currants ; beat 
four  eggs  a quarter  of  an  hour,  mix  it  all  together,  with  a pint 

of 


221 


OF  PUDDINGS. 

of  good  cream,  a fpoonful  of  brandy,  and  fugar  and  nutmeg  to 
your  tafte.  Y ou  may  either  bake  it  or  put  it  into  ikins  for 
hog’s-puddings.  Coky  262. 

A Millet  Pudding. 

Spread  a quarter  of  a pound  of  butter  at  the  bottom  of  a 
difli  *,  lay  into  it  fix  ounces  of  millet,  and  a quarter  of  a pound 
of  fugar.  When  going  to  the  oven,  pour  over  it  three  pints 
of  milk.  MafoHy  377. 

Norfolk  Dumplings. 

To  half  a pint  of  milk  put  two  eggs,  and  a little  fait,  and 
make  them  into  a good  thick  batter  with  flour.  Have  ready  a 
clean  faucepan  of  water  boiling,  and  drop  your  batter  into  it, 
and  two  or  three  minutes  will  boil  them.  Be  particularly 
careful  that  the  water  boils  faft  when  you  put  the  batter  in. 
Then  throw  them  into  a fieve  to  drain,  turn  them  into  a difli, 
and  ftir  a lump  of  frdh  butter  into  them.  If  eaten  hot,  they 
are  very  good.  Cole^  263. 

An  Oat  Pudding. 

Take  two  pounds  of  oats  Ikinned,  and  new  milk  enough  to 
drown  it ; eight  ounces  of  raifins  of  the  fun  ftoned,  the  fame 
quantity  of  currants  neatly  picked  ; a pound  of  fweet  fuet 
finely  fhred,  fix  new  laid  eggs  well  beat ; feafon  with  nutmeg, 
beaten  ginger,  and  fait ; mix  it  all  well  together,  it  will  make 
an  excellent  pudding.  Coley  263.  - 

An  Oatmeal  Pudding. 

Boil  a pint  of  fine  oatmeal  in  three  pints  of  new  milk,  ffir- 
rlng  it  till  it  is  as  thick  as  hafty  pudding ; take  it  off,  and  ftIr 
in  half  a pound  of  frefh  butter,  a little  beaten  mace  and  nut- 
meg, and  a gill  of  fack ; then  beat  up  eight  eggs,  half 
the  whites,  ftir  all  well  together,  lay  puflf  pafte  all  over  the 
difli,  pour  in  the  pudding,  and  bake  it  half  an  hour.  Or  you 
may  boil  it  with  a few  currants.  Cohy  263. 

An  Orange  Pudding. 

Take  the  rind  of  a Sevelle  orange,  boil  it  very  foft,  beat  it 
in  a marble  mortar,  with  the  juice;  put  to  it  two  Naples’  bif- 
cuits  grated  very  fine,  half  a pound  of  butter,  a quarter  of  a 
pound  of  fugar,  and  the  yolks  of  fix  eggs  ; mix  them  well  to- 
gether ; lay  a good  puft'  pafte  round  the  edge  of  your  China 
difh,  bake  it  in  a gentle  oven  half  an  hour.  You  may  make  a 
lemon  pudding  the  fame  way,  by  putting  in  a lemon  inftead 
of  the  orange.  Rajfaldy  1 7 1 . 

Peas  Pudding, 

Boil  it  till  it  is  quite  tender ; then  take  it  up,  untie  it,  ftir  in 

a good 
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a good  piece  of  butter,  a little  fait,  and  a good  deal  of  beafe?t 
pepper ; then  tie  it  up  tight  again,  boil  it  an  hour  longer,  and 
it  will  eat  fine.  CoUy  263. 

A Plain  Pudding; 

Put  into  a pint  of  milk  three  laurel  leaves*  a little  grated 
lemon-peel,  and  a bit  of  mace  ; boil  it,  then  ftram  it  olf,  and 
with  a little  flour  make  it  into  a pretty  thick  hafty  pudding;, 
then  ftir  into  it  a quarter  of  a pound  of  butter,  two  ounces  of 
fugar,  half  a fmall  nutmeg  grated,  five  yolks  and  three  whites 
of  eggs ; beat  them  well  up  all  together,  pour  it  into  a difh, 
and  bake  it.  Mafotiy  375. 

Another. 

Take  the  yolks  and  whites  of  three  eggs,  beat  them  toge- 
ther, with  two  large  fpoonfuls  of  flour,  a little  fait,  and  half  a 
pint  of  milk  or  cream ; make  it  the  thicknefs  of  a pancake 
batter,  and  beat  all  well  together.  It  will  take  half  an  hour 
to  boil  it.  Coky  264. 

An  excellent  Plum  Pudding. 

Take  one  pound  of  fuet,  one  pound  of  currants,  and  ohe 
pound  of  raifins  ftoned  ; the  yolks  of  eight  eggs,  and  the  whites 
of  four ; the  crumb  of  a penny  loaf  grated,  one  pound  of  flour, 
half  a nutmeg,  a tea-fpoonful  of  grated  ginger,  a little  fait,  and 
a fmall  glafs  of  brandy ; beat  the  eggs  firft,  mix  them  with 
fome  milk.  By  degrees  add  the  flour  and  other  ingredients,, 
and  what  more  milk  may  be  necelTary;  it  muft  be  very  thick 
and  well  ftirred.  It  will  require  five  hours  boiling.  Colcy  264. 

A Potatoe  Pudding. 

Boil  a quarter  of  a pound  of  potatoes  till  they  are  foft,  peel 
them,  and  malh  them  with  the  back  of  a fpoon,  and  rub  them 
through  a fieve  to  have  them  fine  and  fmooth.  Then  take 
half  a pound  of  frefh  butter  melted,  half  a pound  of  fine  fugar, 
and  beat  them  well  together  till  they  are  fmooth.  Beat  fix . 
eggs,  both  yolks  and  whites,  and  ftir  them  in  with  a glafs  of 
fack  or  brandy.  You  may,  if  you  pleafe,  add  half  a pint  of 
currants.  Boil  it  half  an  hour.  Melt  fome  butter,  and  piit 
into  it  a glafs  of  white  wine ; fweeten  with  fugar,  and  pour  it 
over  it.  Farley y 190, 

A peaking  Pudding, 

Take  a quart  of  cream,  boil  it,  and  let  It  ftand  till  almofl 
cold,  then  beat  four  eggs  a full  quarter  of  an  hour,  with  a 
fpoonful  and  a half  of  flour;  then  mix  them  with  your  cream, 
add  fugar  and  nutmeg  to  yqur  palate,  tie  it  clofe  up  in  a cloth 
well  buttered ; let  it  boil  an  hour,  and  turn  it  carefully. 

Raffaldy  180,  ' , . 

A Rabbit 
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A Rabbit  Pudditig. 

Take  the  meat  of  a'  large  roafted  rabbit,  chop  it  very  fine 
with  the  liver,  foak  the  bones  in  a pint  of  cream  about  an 
hour;  boil  fix  onions  in  broth^  with  a faggot  of  parfley,  fhal- 
lots,  two  cloves,  pepper  and  ialt ; boil  it  till  the  liquid  is  of  a 
thick  confidence,  chop  the  onions  very  fine,  mix  them  with 
the  meat  and  bread  crumbs  foaked  in  cream,  and  the  cream 
wherein  you  foaked  the  bones  j add  eight  yolks  of  eggs,  three 
quarters  of  a pound  of  lard  cut  in  fmall  pieces,  fait,  and  fpices 
to  tade. 

Puddings  may  thus  be  made  of  all  forts  of  poultry  or  game. 
They  may  be  boiled  in  a cloth,  as  a common  bread  pudding, 
and  ferved  with  a relifhing  fauce.  Dalrymple^  i^o. 

A Rice  Pudditig. 

Put  a quarter  of  a pound  of  rice  into  a faucepan,  With  a 
quart  of  new  milk,  and  a dick  of  cinnamon ; dir  it  often  to 
keep  it  from  dicking  to  the  faucepan.  When  it  has  boiled 
thick,  pour  it  into  a pan,  dir  in  a quarter  of  a pound  of  £fe£h 
butter,  and  fugar  to  your  palate.  Grate  in  half  a ntrtmeg,  add 
three  or  four  fpoonfuls  of  rofe  water,  and  dir  it  all  well 
together.  When  it  is  cold,  beat  up  eight  eggs,  with  half  tlxc 
whites,  beat  it  all  well  together,  butter  a difh,  pour  it  in,  and 
bake  it.  You  may  fird  lay  a puff  pade  all  over  the  dilh.  For 
a change,  you  may  put  in  a few  currants  and  l\v.ee£  meals- 
GlaJJey  217. 

A Ground  Rice  Pudding. 

Boil  a quarter  of  a pound  of  ground  rice  in  water  till  k k 
foft,  then  beat  the  yolks  of  four  eggs,  and  put  to  them  a pint  of 
cream,  a quarter  of  a pound  of  fugar,  and  a quarter  of  a pound 
of  butter;  mix  them  well  together.  You  may  either  boil  or 
bake  it.  Co/f,  265- 

A cheap  plain  Rice  Pudding. 

Take  a quarter  of  a pound  of  rice,  and  half  a pound  of. 
raifins  doned,  and  .tie  them  in  a clotln  Give  the  rice  a great 
deal  of  room  to  fweJl.  Boil  it  two  hours.  When  it  is  enough, , 
turn  it  into  your  dilh,  and  pour  melted  butter  and  fugar  over 
it,  with  a little  nutmeg.  Cc/r,  265. 

Another  Rice  Pudditig. 

Take  a quarter  of  a pwund  of  rice,  boil  it  in  water  till  it  is 
foft,  and  drain  it  through  a hair  lieve  ; beat  it  in  a marble  mor- 
tar, with  the  yolks  of  four  eggs,  four  ounces  of  butter,  and  the 
fame  quantity  of  fugar ; grate  the  rind  of  half  a lemon,  and 
half  a nutmeg,  work  them  well  together  for  half  an  hour ; then- 
put  in  half  a pound  of  currants  well  wafhed  and  cleaned,  mix^ 
. i them 
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them  well  together,  butter  your  cloth,  and  tie  it  up.  Boil  it  art 
hour,  and  fcrve  it  up  with  white  wine  fauce.  Cole^  265. 

A Sago  Pudding. 

Take  two  ounces  of  fago,  boil  it  with  fome  cinnamon  and  a. 
bit  of  lemon-peel,  till  it  is  foft  and  thick.  Grate  the  crumb  of 
a halfpenny  roll,  put  to  it  a glafs  of  red  wine,  four  ounces  of 
chopped  marrow,  the  yolks  of  four  eggs  well  beaten,  and  fugar 
to  your  tafte.  When  the  fago  is  cold,  put  thefe  ingredients  to 
it.  Mix  it  all  well  together.  Bake  it  with  a puff  pafte.  When 
it  comes  from  the  oven,  flick  over  it  citron  cut  into  pieces,  and 
almonds  blanched  and  cut  into  flips.  Raffaldy  Ma~ 

fony  380. 

A Spoonful  Pudding. 

Take  a fpoonful  of  flour,  a fpoonful  of  cream  or  milk,  an 
egg,  a little  nutmeg,  ginger,  and  fait ; mix  all  together,  and 
boil  it  in  a little  wooden  difli  half  an  hour.  You  may  add  a 
few  currants.  Coley  266 

A Spinach  Puddings, 

Take  a quarter  of  a peck  of  fpinach,  picked  and  waflied 
clean,  put  it  into  a fauce-pan  with  a little  fait ; cover  it  clofe, 
and  when  it  has  boiled  juit  tender,  throw  it  into  a fieve  to 
drain  -,  then  chop  it  with  a knife,  beat  up  fix  eggs,  mix  well 
with  it  half  a pint  of  cream,  and  a flale  roll  grated  fine,  a little 
nutmeg  and  a quarter  of  a pound  of  melted  butter  ; flir  all  well 
together,  put  it  into  the  fauce-pan  the  fpinach  was  ftewed  in, 
keeping  it  flirring  till  it  begins  to  be  thick,  then  wet  the  pud- 
ding-cloth and  flour  it  well ; tie  it  up  and  boil  it  an  hour  j turn 
it  into  a difh,  and  pour  over  it  melted  butter,  with  a little  Se- 
ville orange  fqueezed  in  it,  and  fugar.  You  may  bake  it,  but 
then  you  Ihould  put  in  a quarter  of  a pound  of  fugar.  Glaffe, 
225.  AIafony2’J2.  Farleyy  iZ6. 

A Suet  Pudding. 

Take  a pound  of  flared  fuet,  a quart  of  milk,  four  eggs,  two 
tea-fpoonfuls  of  grated  ginger,  a little  fait,  and  flour  enough  to 
make  it  a thick  batter ; boil  it  two  hours.  It  may  be  made  in- 
to dumplings,  when  half  an  hour  will  boil  them.  Colcy  266. 

A Tanfey  Pudding. 

Put  as  much  boiling  cream  to  four  Naples’  bifeuits  grated  a» 
will  wet  them,  beat  the  yolks  of  four  eggs.  Have  ready  a few* 
chopped  tanfey-leaves,  with  as  much  fpinach  as  will  make  it  a 
pretty  green.  Be  careful  not  to  put  too  much  tanfey  in,  becaufe 
it  w'ill  make  it  bitter.  Mix  all  together  when  the  cream  is 
cold,  with  a little  fugar,  and  fet  it  over  a flow  fire  till  it  grows 
thick  j then  take  it  off,  and,  when  cold,  put  it  in  a cloth  well 
buttered  and  floured  i tie  it  up  clofe,  and  let  it  boil  three  quar- 
ters- 
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teirs  of  an  hour;  take  it  up. in  a bafon,  and  let  it  ftand  one 
«]uarter,  then  turn  it  carefully  out,  and  put  white-wine  fauce 
round  it. 

The  above  receipt,  with  very  inconfiderable  alterations,  ap- 
pears in  Mafotiy  370 ; Raffaldy  176  ; and  Farleyy  194; 

-A  Franfparent  Pudding. 

Beat  eight  eggs  well,  put  them  in  a pan  with  half  a pound 
of  frelh  butter,  half  a pound  of  fine  powdered  fugar,  and  half 
a nutmeg  grated ; fet  it  on  the  fire,  and  keep  ftirring  it  till  it 
is  of  the  thicknefs  of  buttered  eggs  ; then  put  it  away  to  cool ; 
put  a thin  puff  palte  round  the  edge  of  your  difli ; pour  in  the 
ingredients,  bake  it  half  an  hour  in  a moderate  oven,  and  fend 
it  up  hot.  It  is  a pretty  pudding  for  a corner  for  dinner,  and 
a middle  for  fupper.  Raffaldy  175,  Farleyy  189,  from  Glaffe^ 
222. 

Vermicelli  Pudding. 

Boil  a quarter  of  a pound  of  vermicelli  in  a pint  of  milk  till 
it  is  foft,  with  a ftick  of  cinnamon ; then  take  out  the  cinna- 
mon, and  put  in  half  a pint  of  creamy  a quarter  of  a pound  of 
butter  melted,  and  a quarter  of  a pound  of  fiigaf,  with  the 
yolks  of  four  eggs  well  beateh.  Bake  it  in  an  earthen  difh 
without  a pafte.  Cotcy  26’j.  1 

Fcajl  Dumplings. 

Make  a light  dough,  as  for  bread,  with  flour,  water,  yeaff, 
and  fait ; cover  it  with  a cloth;  and  fet  it  before  the  fire  for 
half  an  hour.  Then  have  a fauce-pan  of  water  on  the  fire, 
and  when  it  boils,  take  the  dough,  and  make  it  into  little 
round  balls,  as  big  as  a large  hen’s  egg.  Then  flatten  them 
with  your  hand,  put  them  into  the  boiling  water,  and  a few 
minutes  will  do  them.  Take  care  that  they  do  not  fall  to  the 
bottom  of  the  pot  or  faucepari,  for  they  will  then  be  heavy, 
and  be  fure  to  keep  the  water  boiling  all  the  time*  When 
they  are  enough,  take  them  up,  and  lay  them  in  your  difh, 
with  melted  butter  in  a boat.  To  fave  trouble,  you  may  get 
your  dough  at  the  baker’s,  which  will  do  as  well.  Coky  267. 

A Torkjhire  Pudding- 

Take  a quart  of  milk  and  five  eggs,  beat  them  well  Up  to- 
gether, and  mix  them  with  flour  till  it  is  of  a good  pancake 
batter,  and  very  fmooth ; put  in  a little  fait,  fome  grated  nut- 
meg and  ginger;  butter  a dripping  or  frying-pan,  and  put  it 
under  a piece  of  beef,  mutton,  or  a loin  of  veal,  that  is  roafl- 
ing,  and  then  put  in  your  batter ; and  when  the  top-fide  is 
brown,  cut  it  in  fquare  pieces,  and  turn  it,  and  then  let  the 
underfide  be  brown.  Put  it  in  a hot  difh,  as  clean  from  fat  as 
you  can,  and  fend  it  to  table  hot,  Co/r,  267. 
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r Another  way.  ' ■ 

Take  a quart  of  milk,  three  eggs,  a little  fait,  fome  grated 
ginger,  and  flour  enough  to  make  it  as  a batter  pudding ; put 
it  into  a fmall  tin  dripping-pan,  of  the  fize  for  the  purpofe  ; 
put  it  under  beef,  mutton,  or  veal,  while  roafting.  When  it 
is  brown,  cut  it  into  four  or  five  lengths,  and  turn  it,  that  the 
Otlier  tide  may  become  brown.  Co/e,  26S, 

W'hite  Puddings  in  Jkins. 

‘ Boil  half  a pound  of  rice  in  milk  till  it  is  loft,  having  firft 
waflied  the  rice  well  in  warm  water.  Put  it  into  a fieve  to 
drain,  and  beat  half  a pound  of  Jordan  almonds  very  fine  with 
fome  role  water.  Wafh  and  dry  a pound  of  currants,  cut  a 
pound  of  hogsMard  in  fmall  bits,  beat  up  fix  eggs  well,  half  a 
pound  of  fugar,  a large  nutmeg  grated,  a flick  of  cinnamon,  a 
little  mace,  and  a little  fait.  Mix  them  w^ell  together,  fill  your 
fliins,  and  boil  them.  Farley,  • 

Fo  make  Black  Puddings. 

• Before  you  kill  a hog,  get  a peck  of  groats,  boil  them  half 
an  hour  in  water,  then  drain  them,  and  put  them  into  a clean 
tub,  or  large  pan  ; then  kill  your  hog,  and  fave  two  quarts  of 
the  blood,  and  keep  ftirring  it  till  the  blood  Is  quite  cold  ; then 
mix  it  with  your  groats,  and  flir  them  well  together.  Seafon 
with  a large  fpoonful  of  fait,  a quarter  of  an  ounce  of  cloves, 
mace,  and  nutmeg  together,  an  equal  quantity  of  each  j dry  it, 
beat  it  well,  and  mix  in.  Take  a little  winter  favoury,  fweet 
marjoram  and  thyme,  penny-royal  flripped  of  the  flalks  and 
chopped  very  fine  ; juft  enough  to  feafon  them  and  give  them 
a flavour,  but  no  more.  The  next  day  take  the  leaf  of  the 
hog,  and  cut  into  dice,  fcrape  and  wafh  the  guts  very  clean, 
then  tie  one  end,  and  begin  to  fill  them.  Mix  in  the  fat  as  you 
fill  them ; be  fure  to  put  in  a good  deal  of  fat,  fill  the  fkins 
three  parts  full,  tie  the  other  end,  and  make  your  puddings 
what  length  you  pleafe  j prick  them  with  a pin,  and  put  them 
in  a kettle  of  bxxling  water.  Boil  them  very  foftly  an  hour, 
then  take  them  out,  and  lay  them  on  clean  ftraw.  Glajfe,  256, 
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Prtliminary  Obfervathns  on  Pies.  . , . • . . • • 

IT  may  be  neceTary  to  inform  the  reader,  that  ralfed  pi64: 
fliould  have  a quick  oven,  and  be  well  clofed  up,  or  they 
tvill  fall  in  the  fides.  It  fliould  have  no  water  put  in  till  juft 
before  you  put  it  in  the  oven,  as  that  will  give  the  cruft  a foddert 
appearance,  and  may  probably  oceafion  it  torun^  Light  pafte 
requires  a moderate  oven,  but  not  too  flow,  as  it  will  make  it 
look  heavy,  and  a quick  oven  will  catch  and  burn  it,  and  not 
give  it  time  to  rife.  Tarts- that  are  iced,  fhould  be  baked  in -a 
flow  oven,  or  the  icing  will  become  brown  before  the  pafte:  is 
properly  baked.  Tarts  of  this  fort  fliould  be  made  of  fugar 
pafte,  and  rolled  very  thin.  Coley  26p. 

r , for  Parts. 

. Take  one  pound  of  flour,  three  quarters  of  a pound  of  but- 
mix  up  together*  and  beat  Well  with  a rolling-pin,  Col&y  269, 

Crifp  Pafefor  Pa  ts.  ' • • ■ • •' 

, To  one  pound  of  fine  flour,  put  one  ounce  of  loaf-fugar,  beat 
and  fifted.  Make  it  into  a ftifF  pafte  with  a gill  of  Foiling 
cream,  and  three  ounces  of  butter  to  it  ; work  it  well,  and  roU 
it  very  thin.  "When  you  have  made  your  tarts,  beat  the  white 
of  an  egg  a little,  rub  it  over  them  with  a feather,  fift  a little 
double-refined  fugar  over  them,  and  bake  them  in  a moderate 
pven.  Cole,  296. 

Another  ivay. 

Having  beat  the  white  of  an  egg  to  a ftrong  froth,  put  in  by 
degrees  four  ounces  of  double-refined  fugar,  with  about  as 
much  gum  as  will  lie  upon  a fix-pence,  beat  and  fifted  fine.  Jieat 
them  half  an  hour,  and  then  lay  it  thin  on  your  tarts.  Cole, 
269. 

Take  a quarter  of  a peck  of  flour,  rub  in  a pound  of  butter 
very  fine,  m.ake  it  up  in  a light  pafte  with  cold  water,  juft  ftiff 
enough  to  work  it  up  ; then  roll  it  out  about  as  thick  as  a crown 
piece ; put  a layer  of  butter  all  over  j fprinkle  on  a little  flour, 
double  it  up,  and  roll  it  out  again  ; double  it  and  roll  three 
times,  then  it  is  fit  for  all  pies  and  tarts  that  require  a puff"  pafte. 
Cole,  269. 

Short  Crujl. 

■ Rub  fome  flour  and  butter  together,  full  fix  ounces  of  butter 
to  eight  of  flour ; mix  it  up  with  as  little  water  as  poflible,  fo 
as  to  have  it  a ftiffifli  pafte  *,  beat  it  well,  and  roll  it  thin.  This 
is  the  heft  cruft  for  all  tarts  that  are  to  be  eaten  cold,  and  for 
i.i'  . !.  n 2 preferved 
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prefervcd  fruit.  A moderate  oven.  An  ounce  and  a half  of 
fiftcd  fugar  may  be  had.  Co/?,  270. 

A good  Pajle  for  great  Pies. 

Put  the  yolks  of  three  eggs  to  a peck  of  flour,  pour  in  fome 
boiling  water,  then  put  in  half  a pound  of  fuct,  arid  a pound 
and  a half  of  butter.  Skim  off  the  butter  and  fuet,  and  as  much 
of  the  liquor  as  will  make  it  a light  good  cruft.  Work  it  up 
well,  and  roll  it  out.  Cole.,  270. 

A Pafe  for  Cufards, 

Pour  half  a pound  of  boiling  water  on  two  pounds  of  flour, 
with  as  much  water  as  will  make  it  into  a good  pafte.  Work  it 
well,  and  tvhen  it  has  cooled  a little,  raife  your  cuftards,  put  a 
paper  round  the  infide  of  them,  and  when  they  are  half  baked, 
fill  them.  Coley  270. 

Another  nvay. 

To  half  a pound  of  flour,  put  fix  ounces  of  butter,  the  yolks' 
of  two  eggs,  and  three  fpoonfuls  of  cream.  Mix  them  together, 
and  let  them  ftand  a quarter  of  an  hour,  then  work  it  up  and 
down,  and  roll  it  very  thin.  Coley  270. 

An  Apple  Pie. 

Make  a good  pufF-pafte  cruft,  lay  fome  round  the  fides  of  the 
difh,  pare  and  quarter  your  apples,  and  take  out  the  cores,  lay 
a row  of  apples  thick,  throw  in  half  the  fugar  you  intend  for 
your  pie,  mince  a little  lemon-peel  fine,  throw  over,  and  fqueeze 
a little  lemon  over  them,  then  a few  cloves,  here  and  there  one ; 
then  the  reft  of  your  apples,  and  the  reft  of  your  fugar.  Sweeten 
to  your  palate,  and  fqueeze  in  a little  more  lemon.  Boil  the 
peeling  of  the  apples  and  the  cores  in  fome  fair  water,  with  a 
blade  of  mace,  till  it  is  very  good  5 ftrain  it,  and  boil  the  fyrup 
with  a little  fugar,  till  there  is  but  very  little  and  good  j pour 
it  into  your  pie,  put  on  your  upper  cruft,  and  bake  it.  You 
may,  if  you  pleafe,  put  in  a little  quince  or  marmalade. 

Make  a pear  pie  in  the  fame  manner,  biit  omit  the  quince. 
You  may  butter  them  when  they  come  out  of  the  oven.  Or, 
beat  up  the  yolks  of  two  eggs,  and  half  a pint  of  cream,  with  a 
little  nutmeg  fweetened  with  fugar;  put  it  over  a flow  fire,  and 
keep  ftirring  it  till  it  juft  boils  up ; take  off  the  lid,  and  pour 
in  the  cream.  Cut  the  cruft  into  little  three-corner  pieces, 
ftick  about  the  pie,  and  fend  it  to  table  cold,  Glajfey  230. 
Far  ley  y 212. 

An  Apple  Tart, 

Take  eight  or  ten  large  codlings,  fcald  them,  and  when  cold, 
fldn  them ; beat  the  pulp  as  fine  as  you  can  with  a filver  fpoon, 
then  mix  the  yolks  of  fix  eggs,  and  the  whrtes  of  four ; beat  all 
together  as  fine  as  pofllble,  put  in  grated  nutmeg,  and  fugar  to 
your  tafte ; melt  fome  fine  frefli  butter,  and  beat  it  till  it  is  like 

a fine 
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a fine  thick  cream  y then  make  a fine  pufF-pafte,  and  cover  a tin 
patty-pan  with  it,  and  pour  in  the  ingredients,  but  do  not  cover 
it  with  the  pafte.  Bake  it  a quarter  of  an  hour,  then  flip  it  out 
of  the  patty-pan  on  a dith,  and  ftrew  fome  fugar  finely  beat  and 
fifted  all  over  it.  Raffald^  145. 

A Beef-Jleak  Pie. 

Take  four  or  five  rump  fteaks,  beat  them  very  well  with  a 
pafte  pin,  feafon  them  with  pepper  and  fait,  lay  a good  puff- 
pafte  round  the  difh,  and  put  a little  water  in  the  bottom ; then 
lay  the  fteaks  in,  with  a lump  of  butter  upon  every  fteak,  and 
put  on  the  lid.  Cut  a little  pafte  in  what  form  you  plcafe,  and 
lay  it  on.  Cu/^,  271. 

A Bride’s  Pie. 

Having  boiled  two  calves’  feet,  take  the  meat  from  the 
bones,  and  chop  it  very  fmall  *,  take  a pound  of  beef  fuet  and  a 
pound  of  apples,  fhred  them  fmall,  wafh  and  pick  one  pound  of 
currants,  dry  them  before  the  fire,  ftone  and  chop  a quarter  of 
a pound  of  jar  raifins,  a quarter  of  an  ounce  of  cinnamon,  the 
fame  quantity  of  mace  and  nutmeg,  two  ounces  of  candied 
citron,  the  fiune  of  lemon  cut  thin,  a glafs  of  brandy,  and  on^ 
of  champagne  *,  put  them  in  a china  dilh,  with  a rich  pufF-pafte 
over  it;  roll  another  lid,  and  cut  it  in  leaves,  flowers,  figures, 
and  put  a glafs  ring  in  it.  Coley  271. 

A Calf’s-foot  Pie. 

Put  your  calf’s  feet  into  a fauce-pan,  with  three  quarts  of 
water,  and  three  or  four  blades  of  mace ; let  them  boil  foftly 
till  there  is  about  a pound  and  a half;  then  take  out  the  feet, 
ftrain  the  liquor,  and  make  a good  cruft.  Cover  your  difh,  then 
pick  off  the  flelh  from  the  bones,  and  lay  half  in  the  difh. 
Strew  over  it  half  a pound  of  currants,  clean  wafhed  and  picked, 
and  half  a pound  of  raifins  ftoned.  Then  lay  on  the  reft  of  the 
meat,  flcim  the  liquor,  fweeten  it  to  your  tafte,  and  put  in  half 
a pint  of  white  wine.  Then  pour  all  into  the  difh,  put  on  your 
lid,  and  bake  it  an  hour  and  an  half.  Far  ley  y 205,  from  Glajfcy 
140. 

A Calf* s-head  Pie. 

Take  a calf’s  head  and  parboil  it ; when  it  is  cold,  cut  it  In 
pieces,  and  feafon  it  well  with  pepper  and  fait.  Put  it  in  a 
raifed  cruft,  with  half  a pint  of  ftrong  gravy ; let  it  bake  an 
hour  and  an  half.  When  it  comes  outof  the  oven,  cut  oft'  the 
lid,  and  chop  the  yolks  of  three  hard  eggs  fmall ; ftrew  them 
over  the  top  of  the  pie,  and  lay  three  or  four  flices  of  lemon, 
and  pour  on  fome  melted  butter.  Send  it  to  table  without  a 
lid.  Coky  272. 
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. ' A Cherry  Pie, 

Make  a good  cruft,  lay  a little  of  it  round  the  fides  of  your 
difh,  and  throw  fiigar  at  the  bottom  j then  lay  in  your  fruit, 
and  fome  fugar  at  the  top.  Some  red  currants  added  to  the 
cherries  are  a great  improvement,  Then  put  on  your  lid,  and 
bake  it  in  a flack  oven. 

' , A plum  pie,  or  a goofeberry  pie,  may  be  made  in  the  fame 

manner.  Cole^  272. 

, favoury  Chicken  Pie, 

Procure  fome  fmall  chickens,  feafon  them  with  macc,  pepper, 
and  fait  \ put.  a lump  of  butter  into  each  of  them,  lay  them  ir^ 
the  difh  with  the  breafts  up,  and  put  a thin  flice  of  bacon  over 
them  i it  will  give  them  a pleafant  flavour  ; then  put  in  a pint 
of  ftrong  gravy,  and  make  a good  pufF-pafte ; lid  it,  and  bake 
h in  a moderate  oven.  French  cooks  ufually  add  morels  and 
yolks  pf  egg5  chopped  fmall.  Roffald^  151,  Parley^  2 10, 

• . , , ^ . A rich  Chicken  Pie, 

Cover  the  bottom  of  the  dilh  with  a pufF-pafte,  and  upon 
that,  round  the  fide,  lay  a thin  layer  of  force-meat ; cut  two 
final!  chickens  into  pieces,  feafon  them  high  with  pepper  and 
fait ; put  fome  of  the  pieces  into  the  dilh,  then  a fweetbread  or 
two,  cut  into  pieces,  and  well  feafoned,  a few  truffles  and 
morels,  fome  artichoke  bottoms  cut  each  into  four  pieces,  then 
the  remainder  of  the  chickens.,  fome  force-meat  balls,  yolks  of 
eggs  boiled  hard,  chopped  a little,  and  ftrewed  over  the  top,,  a 
little  water  j cover  the  pie.  When  it  comes  from  the  oven, 
jpour  in  a rich  gravy,  thickened  with  a little  flour  and  butter, 
fo  make  the  pie  ftill  richer,  frelh  inulhrooiiis,  afparagus  tops, 
and  cocks’-combs  rnay  be  added. 

The  chickens  are  fometimes  larded  with  bacon,  and  fluffed 
with  fweet  herbs,  pepper,  nutmeg,  and  mace.  You  fliould  then 
pnly  flit  them  down,  and  lay  them  in  the  pie.  Cole^  272. 

A Codling  Pie. 

< Put  fome  fmall  codlings  into  a clean  pan  with  fpring-water, 
lay  vine-leaves  on  them,  and  cover  titem  with  a cloth,  wrapped 
round  the  cover  of  the  pan  to  keep  in  the  fleam.  As  foon  as 
they  grow  foft,  peel  them,  and  put  them  in  the  fame  water- as 
the  vine  leaves.  Hang  them  a great  , height  over  the  fire  tq 
green,  and  when  you  fee  them  of  a fine  colour,  take  them  out 
of  the  water,  and  put  them  into  a deep  difli,  with  as  mucfl 
powder  or  loaf  fugar  as  will  fweeten  them.  Make  the  lid  of  ^ 
rich  pufF-pafte,  and  bake  it.  When  it  comes  from  the  oven,^ 
take  off  the  lid,  and  cut  it  in  little  pieces,  like  iippets,  and  flick 
them  round  the  infide  of  the  pie,  with  the  points  upwards. 
Then  make  a good  cuftard  in  thq  following  manner,  and  pour 

it 
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It  over  your  pie..  Boll  a pint  of  cream  with  a ftick  of  cltma- 
mon,  and  fugar  enough  to  make  it  a little  fweet.  As  foon  as  it 
is  cold,  put  in  the  yolks  of  four  eggs  well  beaten,  fet  it  on  the 
Ere,  and  keep  Birring  it  till  it  grows  thick  i but  be  careful  not; 
to  let  it  boil,  as  that  will  curdle  it.  Pour  this  in  your  pie,  pare, 
a little  lemon  thin,  cut  the  peel  like  ftraws,  and  lay  it,  on  the  to^ 
over  your  codlings.  Farley^  214. 

A Lk’vet^ire  Squab  Pie, 

Cover  the  dilh  with  a good  cruft,  put  at  the  bottom  a layer 
of  fliced  pippins,  then  a layer  of  mutton  fteaks  cut  from  the 
loin,  well  feafoned  with  pepper  and  fait,  then  another  layer  of 
pippins ; peel  fome  onions,  and  ilice  them  thin,  lay  a layer  all 
over  the  apples,  then  a layer  of  mutton,  then  pippins  and 
onions ; pour  in  a pint  of  water,  clofe  your  pie,  and  bake  it* 
Glajp,  144. 

A Duck  Pie. 

Take  two  ducks,  fcald  them,  and  make  them  very  clean } cut 
off  the  feet,  the  pinions,  the  neck,  and  head ; pick  them  all 
clean,  and  fcald  them.  Pick  out  the  fat  of  the  inlide,  lay  a 
good  pufF-pafte  cruft  all  over  the  dilh,  feafon  the  ducks  both 
infide  and  out  with  pepper  and  fait,  and  lay  them  in  your  difh, 
with  the  giblets  at  each  end  properly  feafoned.  Put  in  as  much 
water  as  will  almoft  fill  the  pic,  and  lay  on  the  cruft.  Cokj  273. 

Eel  Pies, 

After  fkinning  and  waftiing  your  eels,  cut  them  in  pieces  of 
about  an  inch  and  an  half  long,  feafon  them  with  pepper,  lalt, 
and  a little  dried  fage  rubbed  fmall ; raife  your  pies  about  the: 
ftze  of  the  infide  of  a plate,  fill  your  pies  wdth  eels,  lay  a lid; 
over  them,  and  bake  them  in  a quick  oven._  They  require  tQ, 
be  well  baked.  Raffald^  155. 

An  Egg  Pie. 

Cover  your  difli  with  a good  cruft,  then  have  ready  twelve- 
eggs  boiled  hard,  cut  them  in  flices,  and  lay  them  in  your  pie,.' 
walh  and  pick  half  a pound  of  currants,  and  throw  all  over  the  , 
eggs;  then  beat  up  four  eggs  well,  mixed  with  half  a pint  o£- 
white  wine  ; grate  in  a fmall  nutmeg,  and  make  it  pretty  fweet v 
with  fugar.  Lay  a quarter  of  a pound  of  butter  between  the 
eggs,  then  pour  in  your  wine  and  eggs,  and  cover  your  pie.  t 
Bake  it  half  an  hour,  or  till  the  cruft  is  done.  Co/e,  274.  t 


A French  Pie. 

Lay  a puff-pafte  half  an  inch  thick  at  the  bottom  of  a deep:- 
dilh;  lay  a force-meat  round  the  fidesof  the  dilh;  cut  fome 
fweetbreads  in  pieces,  three  or  four,  according  to  the  fize  .the 
pie  is  intended  to  be  made;  lay  them  in  firfi,  then  fome  artlr, 
choke  bottoms,  cut  into  four  pieces^  each,;  then  fome  cocks  - ; 

i^4  " combs, 
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combs,  (or  they  m^y  be  omitted)  a few  truffles  and  morels,  fomc 
afparagus  tops,  and  frelh  mufflrooms,  if  to  be  had,  yolks  of 
eggs  boiled  hard,  and  force-meat  balls  ; feafon  with  pepper  and 
fait.  Almoft  fill  the  pie  with  water,  cover  it,  and  bake  it  two 
hours.  When  it  comes  from  the  oven,  pour  in  feme  rich  veal 
gravy,  thickened  with  a very  little  cream  and  flour.  Majony 

3^57- 

J plain  Goofe,Pie. 

Quarter  your  goofe,  feafon  it  well,  and  lay  it  in  a raifed  cruft i 
cut  half  a pound  of  butter  into  pieces,  and  put  it  on  the  top ; 
lay  on  the  lid,  a,nd  bake  it  gently.  CoUy  274. 

A rich  Goofe  Pie, 

Take,  a goofe  and  a fowl,  bone  them,  and  feafon  them  well  j 
put  the  fowl  into  the  goofe,  and  fome  force-meat  into  the  fowl ; 
put  thefe  into  a raifed  cruft,  and  fill  the  corners  with  a little 
force-meat  j lay  half  a pound  of  butter  pn  the  top,  cut  into 
pieces ; cover  it,  and  let  it  be  well  baked. 

N,  B.  Goofe  pie  is  eaten  cold.  Coley  274. 

A Giblet  Pie, 

Let  two  pair  of  giblets  be  nicely  cleaned,  put  all  but  the  livers 
into  a fauce  pan,  with  two  quarts  of  water,  twenty  corns  of 
whole  pepper,  three  blades  of  mace,  a bundle  of  fweet  herbs, 
and  a large  onion  *,  cover  them  clofe,  and  let  them  ftew  very 
foftly  till  they  are  quite  tender ; then  have  a good  cruft  ready, 
cover  your  difh,  lay  a fine  rump  fteak  at  the  bottom,  feafoned 
with  pepper  and  fait ; then  lay  in  your  giblets  with  the  livers, 
and  ftrain  the  liquor  they  were  ftewed  in.  Seafon  it  with  fait,' 
and  put  into  your  pie  ; put  on  the  lid,  and  bake  it  an  hour  and 
an  half.  143, 

A Ham  Pie. 

Bone  the  ham,  and  trim  it  properly ; in  the  trimming,  take 
care  to  cut  off  all  the  rufty  fat  or  lean,  till  you  come  ro  the 
wbolefome-looking  flefh.  If  an  old  ham,  foak  it  twenty-four 
hours } if  frefh,  fix  or  eight  hours  ; then  braze  it  with  flices 
of  beef,  flices  of  bacon,  fome  butter,  and  hogs’-lard,  a large 
faggot  of  fweet  herbs,  all  forts  of  roots,  and  whole  pepper ; 
braze  it  till  three  parts  done  5 then  let  it  cool,  and  put  it  in  a 
raifed  pafte,  with  the  liquid,  and  a gill  of  brandy j bake  it  an 
hour,  and  let  it  cool  before  ufing.  If  it  is  to  be  ferved  hot, 
fkim  off  the  fat  very  clean,  and  ferve  with  a reliffling  cullis- 
fauce,  without  fait.  Clermonty  401.  Dalrytnplcy  332. 

A Hare  Pie. 

Cut  your  hare  in  pieces,  and  feafon  It  well  with  pepper,  fait, 
nutmeg,  and  mace ; then  put  it  in  a jug  with  half  a pound  of 
' butter  i cover  it  clofe  up  with  a pafte  or  cloth,  fet  it  in  a copper 

of' 
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bDiling  water,  and  let  It  ftew  an  hour  and  an  half;  then  take 
it  out  to  cool,  and  make  a rich  force-meat,  of  a quarter  of  a 
pound  of  fcraped  bacon,  two  onions,  a glafs  of  red  wine,  the 
crumb  of  a penny  loaf,  a little  winter  favoury,  the  liver  cut 
fmall,  a little  nutmeg;  feafon  it  high  with  pepper  and  fait ; 
mix  it  well  up  with  the  yolks  of  three  eggs;  raife  the  pie,  and 
lay  the  force-meat  in  the  bottom ; lay  io  the  hare,  with  the 
gravy  that  came  out  of  it ; lay  the  lid  on,  and  put  flowers  or 
leaves  on  it.  Bake  it  an  hour  and  an  half.  It  is  a very  hand-r 
fide-difh  for  a large  table.  Raffaldy  149. 

An  Herb  Pie  for  Lent. 

Take  an  equal  quantity  of  fpinacb,  lettuce,  leeks,  beets,  and 
parfley,  about  an  handful  of  each;  boil  them,  and  chop  them 
fmall.  Have  ready  boiled  in  a cloth,  a quart  of  groats,  with 
two  or  three  onions  among  them  ; put  them  and  the  herbs  into 
a frying-pan,  with  a pretty  large  quantity  of  fair,  a pound  of 
butter,  and  fame  apples  cut  thin  ; ftew  them  a few  minutes 
over  the  fire,  fill  your  difh  or  raifed  cruft  with  it ; bake  it  aa 
hour,  and  ferve  it  up,  Coky  275. 

A Lobjler  Pie. 

Boil  two  lobfters,  and  take  the  meat  out  of  the  fhells ; feafon 
them  with  pepper,  mace,  and  nutmeg,  beat  fine  ; bruife  the  bo- 
dies, and  mix  them  with  feme  oyfters,  if  in  feafon ; cut  fine  a 
fmall  onion,  and  a little  parfley,  and  add  a little  grated  bread : 
feafon  with  a little  fait,  pepper,  fpice,  and  the  yolks  of  two  raw- 
eggs  ; make  this  into  balls,  then  make  fome  good  puff-pafte, 
butter  the  difh,  lay  in  the  tails,  claws,  and  balls ; cover  them 
with  butter,  pour  in  a little  fifh  gravy,  and  cover  the  pie.  Hav« 
a little  fifh  gravy  ready  to  put  into  it  when  it  is  taken  out  of  the 
oven.  Mafouy  364. 

Mince  Pies. 

Shred  three  pounds  of  fuet  very  fine,  and  chop  it  as  fmall  as 
poflible;  take  two  pounds  of  raifins  ftoned  and  chopped  very 
fine,  the  fame  quantity  of  currants,  nicely  picked,  wafhed,  rub- 
bed, and  dried  at  the  fire.  Pare  half  an  hundred  fine  pippins, 
core  them,  and  chop  them  fmall ; take  half  a pound  of  fine 
fugar,  and  pound  it  fine ; a quarter  of  an  ounce  of  mace,  a 
quarter  of  an  ounce  of  cloves,  and  two  large  nutmegs,  all  beat 
fine;  put  all  together  into  a large  pan,  and  mix  it  well  toge- 
ther with  half  a pint  of  brandy  and  half  a pint  of  fack ; put  it 
down  clofe  in  a ftone  pot,  and  it  will  keep  good  three  or  four 
moqths.  When  you  make  your  pies,  take  a little  difh,  fome- 
what  larger  than  a foup-plate,  lay  a very  thin  cruft  all  over  it ; 
lay  a thin  layer  of  meat,  and  then  a layer  of  citron,  cut 
very  thin,  then  a layer  of  mince  meat,  and  a fayer  of  orange- 
peel  cut  thill ; over  that  a little  meat,  fqueeze  half  the  juice  of  a 
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fine  Seville  orange’ or  lemon,  lay  on  your  crufts  and  bake  Ifc 
nicely.  Thefe  pies  eat  very  fine  cold.  If  you  make  them  in 
little  patties,  mix  your  meat  and  fw-eetmcats  accordingly.  If 
you  choofe  meat  in  your  pies,  parboil  a neat’s  tongue,  peel  it, 
chop  the  meat  as  fine  as  po/fible,  and  mix  with  the  reft  ; or 
two  pounds  of  the  infide  of  a furloln  of  beef  boiled.  But  when 
you  ufe  meat,  the  quantity  of  fruit  muft  be  doubled,  Glajp, 
^48. 

Another  wny. 

Take  a neat’s  tongue,  and  boil  it  two  hours,  then  fkin  it,  and 
chop  it  exceedingly  fmall.  Chop  very  fmall  three  pounds  of 
beef  fuet,  three  pounds  of  good  baking  apples,  four  pounds 
of  currants  clean  walked,  picked,  and  well  dried  before  the  fire,, 
a pound  of  jar  raifins  ftoned  and  chopped  fmall,  and  a pound 
of  powder  fugar.  Mix  them  all  together  with  half  an  ounce  of 
mace,  as  much  nutmeg,  a quarter  of  an  ounce  of  cloves,  a quar- 
ter of  an  ounce  of  cinnamon,  and  a pint  of  French  brandy. 
Make  a rich  pufF-pafte,  and  as  you  fill  up  the  pie,  put  in  a little 
candied  citron  and  orange,  cut  in  little  pieces.  What  mince- 
meat you  have  to  fpare,  put  clofe  down  in  a pot,  and  cover  it 
up;  but  never  put  any  citron  or  orange  to  it  till  you  ufe  it. 
Far  ley  y 216, 

Mutton  and  Lamb  Pie, 

■ Take  off  the  fkin  and  infide  fat  of  a loin  of  mutton,  cut  it 
into  fteaks,  feafon  them  well  with  pepper  and  fait;  ahnoft  fill 
the  difh  with  water;  put  puft-pafte  top  and  bottom.  Bake  it 
well.  Coley  277. 

An  Olive  Pie. 

„ Take  a fillet. of.  veal,  cut  it  in  thin  flices,  rub  the  flices  over  , 
with  yolks  of  eggs ; ftrew  over  them  a few  crumbs  of  bread  ; 
fhred  a little  lemon-peel  very  fine,  and  put  it  on  them,  with  a 
little  grated  nut-meg,  pepper,  and  fait ; roll  them  up  very  tight, 
and  lay  them  in  a pewter  dilh  ; pour  over  them  half  a pint  of 
good  gravy  made  of  bones  ; put  half  a pound  of  butter  over  it, 
make  a light  pafte,  and  lay  round  the  difh;  roll  the  lid  half  an 
inch  thick,  and  lay  it  on. 

. A beef  olive  pie  inay  be  made  the  fame  way,  Raffaldy  158. 

A Partridge  Pie, 

Singe,  draw,  and  trufs  your  partridges  as  for  boiling ; flatten 
the  breaft  bones,  and  m-ake  a force-meat  wdth  the  livers,  a piece 
of  butter  or  feraped  lard,  pepper,  fait,  chopped  parfley,  fhallots, 
winter  favoury,  thyme,  and  fweet  marjoram  ; fluff  the  partridges 
with  this,  and  fry  them  a little  in  butter ; then  put  them  in  a 
raifed  cruft,  upon  flices  of  veal,  well  feafoned  ; finifh  it  as  all' 
others.  When  done,  if  it  is  to  ferve  up  hot,  add  a relifhing 
V , ' ■ fauce;' 
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fftviee  \ if  cold,  add  fome  good  jelly  broth  before  \t  is  quite  cold» 
403,  Dalrympley 

A Pigeon  Pie. 

Cover  your  dilh  with  a putF-pafte  cruft,  let  your  pigeons  be- 
very  nicely  picked  and  cleaned,  feaibn  them  with  pepper  and 
fait,  and  put  a good  piece  of  freih  butter,  with  pepper  and  fair, 
in  their  bellies } lay  them  in  your  pan ; the  necks,  gizzards, 
livers,  pinions,  and  hearts,  lay  between,  with  the  yolk  of  a hard 
^g§>  beef-fteak  in  the  middle ; put  in  as  much  water  as  will 
glmoft  fill  the  difli,  lay  on  the  top  cruft,  and  bake  it  well.*  This 
is  a very  good  way  to  make  a pigeon  pie ; but  fome  Freuch- 
eooks  fill  the  pigeons  with  a very  high  force-meat,  and  lay 
force-meat  balls  round  the  infide,  with  afparagus-tops,  arti-* 
choke-bottoms,  mufluooms,  t ruffles,  and  morels,  and  feafoiv 
high.  CoUy  277, 

A Chejbirs  Pork  Pie.’  , 

Having  &inned  a loin  of  pork,  cut  it  into  fteaks  *,  feafon  it 
with  fait,  nutmeg,  and  pepper;  make  a good  cruft,  lay  a layer 
of  pork,  then  a layer  of  pippins,  pared  and  cored,  and  a little 
fugar,  enough  to  fweeten  the  pie,  and  then  a layer  of  pork ; put 
jn  half  a pint  of  white  wine,  lay  fome  butter  on  the  top,  and 
clofe  your  pie ; if  it  be  large,  it  will  require  a pint  of  white 
wine.  144.  357.  parley,  211. 

A Rook  Pie, 

Take  half  a dozen  young  rooks,  fkin  them  and  draw  them^ 
cut  out  the  back  bones,  feafon  them  well  with  pepper  and  fait, 
and  lay  them  in  a deep  difla,  with  a quarter  of  a pint  of  water  ; 
lay  half  a pound  of  butter  over  them,  make  a good  puff-pafte, 
and  cover  the  difti ; lay  a paper  over.  It  requires  to  be  well 
baked.  Cole,  278.  < 

A Rabbit  Pie. 

Cut  a couple  of  young  rabbits  into  quarters ; take  a quarter 
of  a pound  of  bacon,  and  bruife  it  to  pieces  in  a marble  morr 
tar,  with  the  livers,  fome  pepper,  fait,  a little  mace,  and  fome 
parfley  cut  fmall,  fome  chives,  and  a few  leaves  of  fweet  bafil  j 
when  thefe  are  all  beaten  fine,  make  the  pafte,  and  cover  the 
bottom  of  the  pie  with  the  feafoning,  then  put  in  the  rabbits ; 
pound  fome  more  bacon  in  a mortar,  mix  with  it  fome  freih 
butter,  and  cover  the  rabbits  with  it,  and  over  that  lay  fome  thin 
dices  of  bacon  ; put  on  the  lid,  and  fend  it  to  the  oven.  It  will 
require  two  hours  baking.  When  done,  take  off  the  lid,  taka 
out  the  bacon,  and  fkim  off  the  fat.  If  there  is  not  gravy 
enough  in  the  pie,  pour  in  fome  rich  mutton  or  veal  gravy, 
boiling  hot.  Majon,  358. 

A Salmon  Pie. 

Boil  your,  lalrnon  as  if  yoju  intended  it  for  eating  j take  the 

ikin 
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ikin  off,  and  all  the  bones  out ; pound  the  meat  in  a mortar 
fine,  with  mace,  nutmeg,  pepper  and  fait,  to  your  tafte  y raife 
the  pie,  and  put  flowers  or  leaves  on  the  walls  y put  in  the  fal- 
mon  and  lid  it  5 let  it  bake  an  hour  and  an  half.  When  done, 
take  off  the  lid,  and  put  in  a quarter  of  a pound  of  rich  melted 
butter  y cut  a lemon  in  flices,  and  lay  over  it  ; flick  in  two  or 
three  leaves  of  fennel,  and  fend  it  to  table  without  a lid, 

149. 

Soal  Pie, 

Make  a good  cruft,  cover  your  dilh,  boil  two  pounds  of  eels 
tender,  pick  the  flefh  from  the  bones,  put  the  bones  into  the 
liquor  the  eels  were  boiled  in,  with  a blade  of  mace  and  fait ; 
let  them  boil  till  there  is  only  a quarter  of  a pint  of  liquor, 
then  ftrain  it  *,  cut  the  flefh  of  the  eels  very  fine,  with  a little 
lemon-peel  cut  fmall,  a little  fait,  pepper,  and  nutmeg,  a few 
crumbs  of  grated  bread,  parfley  cut  fine,  and  an  anchovy.  Mix 
a quarter  of  a pound  of  butter,  and  lay  it  in  the  difli ; cut  the 
meat  from  a pair  of  large  foals,  and  take  off"  the  fins,  lay  it  on 
the  force-meat,  then  pour  in  the  liquor  the  eels  were  boiled  in, 
and  clofe  the  pie.  ^ 

Turbot-pie  may  be  made  in  the  fame  manner.  GlaJJey  232. 
Mafoiiy  363. 

A Suching-Pig  Pie 

Bone  the  pig  thoroughly ; lard  the  legs  and  fhoulders  with 
bacon  feafoned  with  fpices,  and  fweet  herbs  chopped  ; put  it 
in  a raifed  cruft  of  its  own  length  ; feafon  it  with  fpices,  fweet 
herbs  chopped,  and  a pound  of  butter  or  fcraped  bacon  y cover 
jt  over  with  thin  flices  of  bacon.  Finifli  the  pie,  and  bake  it 
about  three  hours.  When  near  done,  add  two  glafles  of 
brandy  j let  it  be  cold  before  uling.  Dalrymphy  333. 

A fiveet  Vealy  or  Lamb  Pie. 

Cut  your  veal  or  lamb  into  little  pieces,  feafon  it  with  pep- 
per, fait,  cloves,  mace,  and  nutmeg,  beat  fine.  Make  a good 
pufi^  pafte  cruft,  lay  it  in  your  difh,  then  lay  in  your  meat,  and 
ftrew  on  it  fome  ftoned  raifins  and  currants  clean  waflied,  and 
fome  fugar.  Then  lay  on  fome  force-meat  balls  made  fweet, 
and  in  the  fummer  fome  artichoke-bottoms  boiled  y and  in  the 
winter  fcalded  grapes.  Boil  Spanifli  potatoes  cut  into  pieces, 
candied  citron,  candied  orange,  lemon-peel,  and  three  or  four 
blades  of  mace.  Put  butter  on  the  top,  clofe  up  your  pie,  and 
bake  it ; have  ready,  when  it  comes  from  the  oven,  a caudle 
made  as  follows  : — Take  a pint  of  white  wine,  and  mix  in  the 
yolks  of  three  eggs.  Stir  it  well  together  over  the  fire  one 
way  all  the  time,  till  it  is  thick  ; then  take  it  off,  ftir  in  fugar 
enough  to  fweeten  it,  and  fqueeze  in  the  juice  of  a lemon.  Put 
it  hot  into  your  pie,  and  dole  it  up  again.  Send  your  pie  hot 
to  table.  Farleyy  203. 

' A favour^ 
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A favour'^  Veal  Pie. 

Seafon  the  fteaks  of  a loin  of  veal  with  pepper,  fait,  beaten 
mace,  and  nutmeg  ; put  the  meat  in  a difti  with  fweetbreads 
feafoned  with  the  meat,  and  the  yolks  of  Ex  hard  eggs,  a pint 
of  oyfters,  and  half  that  quantity  of  good  gravy ; lay  a puff-pafbc, 
of  half  an  inch  thick,  round  your  difh,  and  cover  it  with  a lid 
of  the  fame  thicknefs  ; bake  it  an  hour  and  a quarter  in  a quick 
oven  ; when  done,  cut  off  the  Kd,  cut  the  lid  into  eight  or  ten 
pieces,  and  ftick  it  round  the  infide  of  the  rim  5 cover  the' 
meat  wdth  dices  of  lemon,  and  ferve  it  up.  Coky  279. 

A Venifon  Pajly, 

Take  a neck  and  breaft  of  venifon,  bone  them,  and  (eafon 
them  well  with  pepper  and  fait,  put  them  into  a deep  pan,  with 
the  beft  part  of  a neck  of  mutton  diced  and  laid  over  them  ) 
pour  in  a glafs  of  red  wine,  put  a coarfe  pade  over  it,  and  bake 
it  two  hours  in  an  oven  ; then,  lay  the  venifon  in  a dilh,  and 
pour  the  gravy  over  it,  and  put  one  pound  of  butter  over  it ; 
make  a good  puff-pafte.  and  lay  it  near  half  an  inch  thick 
round  the  edge  of  the  dilh  *,  roll  out  the  lid,  which  mud  be  a 
little  thicker  than  the  pade  on  the  edge  of  the  didi,  and  lay  it 
on  ; then  roll  out  another  lid  pretty  thin,  and  cut  in  dowers, 
leaves,  or  whatever  form  you  pleafe,  and  lay  it  on  the  lid.  If 
you  do  not  want  it,  it  will  keep  in  the  pot  it  was  baked  in  eight 
or  ten  days  ; but  let  the  crud  be  kept  on  that  the  air  may  not 
get  to  it.  A bread  and  a fhouider  of  venifon  is  the  mod  pro- 
per for  a pady.  Raffaldy  154.  Farley y 205. 

A Vermicelli  Pie. 

Seafon  four  pigeons  with  a little  pepper  and  fait,  duff  them 
W'ith  a piece  of  butter,  a few  crumbs  of  bread,  and  a little  parf- 
ley  cut  fmall  *,  butter  a deep  earthen  difh  well,  and  then  cover 
the  botton  of  it  with  two  ounces  of  vermicelli.  Make  a pud- 
pade,  roll  it  pretty  thick,  and  lay  it  on  the  difh  ; then  lay  in 
the  pigeons, the  breads  downwards;  put  a thick  lid  on  the  pie, 
and  bake  it  in  a moderate  oven.  When  it  is  enough,  take  a 
difh  proper  for  it  to  be  fent  to  table  in,  and  turn  the  pie  on  it. 
The  vermicelli  is  then  on  the  top,  and  looks  very  pretty.  Ma~ 
Joiiy  360. 
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: Chap.  XX.— PANCAKES  AND  FRITTERS.  , 

Cream  PancaleS, 

Take  a quart  of  milk,  beat  in  fix  or  eight  eggs,  leaving 
half  the  whites  out ; mix  it  well  till  your  batter  is  of  a 
fine  thicknefs.  Y ou  mufi:  obferve  to  mix  your  flour  firfl:  with 
a little  milk,  then  add  the  reft  by  degrees  ; put  in  two  fpoon- 
fuls  of  beaten  ginger,  a glafs  of.  brandy,  and  a little  fait  j ftir  all 
together,  make  your  ftew  pan  very  clean,  put  in  a piece  of  but- 
ter as  large  as  a walnut,  then  pour  in  a ladleful  of  batter, 
which  will  make  a pancake,  moving  the  pan  round  that  the 
.batter  may  be  all  over  the  pan ; ihake  the  pan,  and  when  you 
think  that  fide  is  enough,  tofs  it,  if  you  cannot  turn  it  cleverly; 
and  when  both  fides  are  done,  lay  it  in  a difh  before  the  fire, 
and  fo  do  the  reft.  You  muft  take  care  that  they  are  dry. 
When  you  lend  them  to  table,  ftrew  a little  fugar  over  them. 
Gla/sy  165^ 

Common  Pancakes. 

Take  a pint  of  milk  or  cream,  a pound  of  flour,  and  three 
eggs  ; put  the  milk  by  degrees  into  the  flour ; add  a little  fait, 
and  grated  ginger ; fry  them  in  lard,  and  grate  fugar  over  them* 
Cbh^  2 81. 

, Batter  Pancakes. 

Take  a pound  of  flour  and  three  eggs,  beat  them  well  toge- 
ther ; put  to  it  a pint  of  milk,  and  a little  fait  j fry  them  in  lard 
or  butter ; grate  fugar  over  them,  cut  them  in  quarters,  and 
fcrve  them  up.  Raffaldy  166. 

Fine  Pancakes. 

To  a pint  of  cream  add  the  yolks  of  eight  eggs,  but  no 
whites,  three  fpoonfuls  of  fack,  or  orange-flow'er  w'ater,  a little 
fugar,  and  a grated  nutmeg ; the  butter  and  cream  muft  be 
melted  over  the  fire ; mix  all  well  together  with  three  fpoon- 
fuls  of  flour  ; butter  the  frying-pan  for  the  firft,  let  them  run  as 
thin  as  you  can  in  the  pan,  fry  them  quick,  and  fend  them  up 
hot."  CoUy  281,' 

Rice  Pancakes. 

Wafli  and  pick  clean  half  a pound  of  rice,  boil  It  till  it  is 
tender,  and  all  the  water  boiled  away  ; put  it  into  a tin  cullen- 
der, cover  it  clofe,  and  let  it  ftand  all  night  ; then  break  it 
very  fmall ; take  fourteen  eggs,  beat  and  ftrain  them,  and  put 
them  to  the  rice,  with  a quart  of  cream,  a nutmeg  grated  ; 
beat  it  well  together,  then  {hake  in  as  much  flour  as  will  hold 
them  together,  and  ftir  in  as  much  butter  as  will  fry  them. 
CoUf  281. 
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*■  Pancakes  called  a ^Are  of  Paper. 

' Take  a pint  of  cream,  fix  eggs,  three  fpoonfiils  of  fine  fIour> 
three  fpoonfuls  of  fack,  one  of  orange-flower  water,  a little  fu- 
gar,  half  a nutmeg  grated  and  half  a pou  nd  of  melted  butter 
almoll  cold  ; mingle  all  together,  and  butter  the  pan  for  the 
firft  pancake.  Let  them  run  as  thin  as  poffiblc.  When  they 
are  juft  coloured,  they  are  enough  ; and  fo  do  with  all  the  fine 
pancakes.  Glaje^  165. 

Cream  Pancakes, 

Mix  tlve  yolks  of  two  eggs  with  half  a pint  of  cream,  and  two 
ounces  of  fugar ; rub  your  pan  With  lard,  and  fry  them  as  thin 
as  you  poffibly  can.  Grate  fugar  over  them,  and  let  them  be 
ierved  up  hot.  Cole,  282. 

Pink-coloured  Pancakes, 

Boil  a large  beet-root  tender,  and  beat  it  fine  in  a marble 
mortar ; then  add  the  yolks  of  four  eggs,  two  fpoonfuls  of 
flour,  and  three  fpoonfuls  of  cream  ; fweeten  it  to  your  tafte, 
and  grate  in  half  a nutmeg,  and  add  a glafs  of  brandy ; beat 
them  all  together  half  an  hour,  fry  them  in  butter,  and  garnifh 
them  with  green  fweetmeats,  pre’ferved  apricots,  or  green  fprigs 
of  myrtle.  It  is  a pretty  corner  dilh  for  either  dinner  or  fupper. 
Pajfald,  16“].  ' 

* Clary  Pancakes. 

Take  three  eggs,  three  fpoonfuls  of  fine  flour,  and  a little 
fait,  beat  them  well,  and  mix  them  well  with  a pint  of  milkj 
put  lard  into  your  pan  j when  it  is  hot,  pour  in  your  batter  as 
thin  as  poflible,  then  lay  in  Ibrrfe  clary  leaves,  wafhed  and  dried, 
and  pour  a little  more  batter  thin  over  them  j fry  them  a fine 
brown,  and  ferve  them  up.  Cole,  282. 

Com?non  Fritters. 

Get  fome  large  baking  apples,  pare  them,  and  take  out  the 
core ; cut  them  in  round  flices,  and  dip  them  in  batter  made 
as  follows: — Take  half  a pint  of  ale,  and  two  eggs,  and  beat 
them  in  as  much  flour  as  will  make  it  rather  thicker  than  a 
common  pudding,  with,  nutmeg  and  fugar  to  your  tafte.  Let 
it  ftand  three  or  four  minutes  to  rife.  Having  dipping  your 
apples  into  this  batter,  fry  them  crifp,  and  ferve  them  up  with 
fugar  grated  over  them,  and  wine  fauce  in  a boat.  Farley^ 
226. 

Strawberry  Fritters. 

Make  a batter  with  flour  •,  a fpoonful  of  oil,  white  wine,  a 
little  rafped  lemon-peel,  and  the  whites  of  two  or  three  eggs  ; 
make  it  pretty  foft,  juft  fit  to  drop  with  a fpoon.  Mix  fome 
large  ftrawberries  with  it,  and  drop  them  with  a fpoon,  the 
bignefs  of  a nutmeg,  into  the  hot  fritter.  When  of  a good 

colour. 
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colour,  take  them  out,  and  drain  them  on  a fieve ; when 
ready  to  iierve,  flrew  fugar  over,  or  glaze  them.  DalrympUf 

389- 

Plain  Fritters. 

Grate  the  crumb  of  a penny  loaf,  and  put  it  into  a pint  of 
milk  ; mix  it  very  fmooth  j when  cold,  add  the  yolks  of  five 
eggs,  three  ounces  of  lifted  fugar,  and  fome  grated  nutmeg} 
fry  them  in  hogs’-lard  ; pour  melted  butter,  wine,  and  fugar, 
into  the  difh.  Currants  may  be  added,  as  an  improvement.' 
Coky  283. 

Fanfey  Fritters. 

Pour  a pint  of  boiling  milk  on  the  crumb  of  a penny-loaf, 
let  it  Hand  an  hour,  and  then  put  as  much  juice  of  tanfey  to  it 
as  will  give  it  a flavour  ; (too  much  will  make  it  bitter,)  then, 
with  the  juice  of  fpinach,  make  it  a pretty  green.  Put  to  it  a 
(poonful  of  ratafia-water,  or  brandy,  fweeten  it  to  your  taflre, 
grate  the  rind  of  half  a lemon,  beat  the  yolks  of  four  eggs,  mix 
them  all  together  ; put  them  in  a tofling-pan,  with  a quarter 
of  a pound  of  butter  } ftir  it  over  a flow  fire,  till  it  is  quite 
thick ; take  it  off,  and  let  it  ftand  two  or  three  hours  5 then 
drop  them  into  a pan  full  of  boiling  lard,  a fpoonful  is  enough 
for  a fritter ; ferve  them  up  with  flices  of  orange  round  them, 
grate  fugar  over  them,  and  ferve  wine  fauce  in  a boat.  Raffaldg, 
163. 

Currant  Fritters. 

Take  half  a pint  of  ale  that  is  not  bitter,  ftir  a fufficient: 
quantity  of  flour  in  it  to  make  it  pretty  thick  ; add  a few  cur- 
rants ; beat  this  up  quick,  have  the  lard  boiling,  throw  in  a large 
fpoonful  at  a time.  Cole,  283.  • 

Royal  Fritters. 

Put  a quart  of  new  milk  in  a fauce-pan,  and,  as  the  milk 
boils  up,  pour  in  a glafs  of  fack.  Let  it  boil  up,  then  take  it 
off,  and  let  it  ftand  five  or  fix  minutes ; then  fkim  off  all  the 
curd  and  put  it  into  a bafon  j beat  it  up  well  with  fix  eggs, 
feafon  it  with  nutmeg  ; then  beat  it  with  a whifk  ;•  add  flour 
to  make  it  as  thick  as  batter  ufually  is,  put  in  fome  fine  fugar,’ 
and  fry  them  quick.  GlaJJe,  162. 

Apple  Fritters. 

Pare,  core,  and  flice  fome  fmall  apples  } make  a batter  with 
three  eggs,  a little  'grated  ginger,  and  almoft  a pint  of  cream  *, 
add  a glafs  of  brandy,  a little  fait,  and  floUr  enough  to  make  it 
thick  } put  in  the  apples,  fry  them  in  lard.  Mafon,  382’. 

Hajiy  Fritters. 

Heat  fome  butter  in  a ftew-pan.  Stii*  a little  flour  by  degrees^ 
into  half  a pint  of  ale } put  in  a few  currants,  or  chopped 

apples  } 
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apples  ; beat  them  up  quick,  and  drop  a large  fpoonful  at  a 
' time  all  over  tbe  pan.  Take  care  to  prevent  their  flicking  to- 
gether, turn  them  with  an  egg-flice  5 and,  when  they  are  of  a 
fine  brown,  lay  them  on  a dilh,  and  throw  fome  fugar  over 
them.  You  may  cut  an  orange  into  quarters  for  garnifh.  Far- 
iey^  228. 

Water  Fritters. 

For  thefe  fritters,  the  batter  muft  be  very  thick.  Take  Hve 
or  fix  fpoonfuls  of  flour,  a little  fait,  a quart  of  water,  the  yolks 
and  whites  of  eight  eggs  well  beat,  with  a little  brandy  ; ftrain 
them  through  a hair  lieve,  and  mix  them  with  the  other  ingre- 
dients. The  longer  they  are  made  before  they  are  fried,  the 
better.  Juft  before  they  are  fried,  melt  half  a pound  of  butter, 
and  beat  it  well  in.  The  beft  thing  to  fry  them  in  is  lard* 
Jidaforiy  381.  Raffaldy  163. 

Fine  Fritters* 

Take  fome  very  fine  flour,  and  dry  it  well  before  the  Are. 
Mix  it  with  a quart  of  milk,  but  be  careful  not  to  make  it  too 
thick ; put  to  it  fix  or  eight  eggs,  a little  fait,  nutmeg,  mace, 
and  a quarter  of  a pint  of  fack,  or  ale,  or  a glafs  of  brandy. 
Beat  them  well  together,  then  make  them  pretty  thick  with 
pippins,  and  fry  them  dry.  Cole^  284. 

Apple  Froze* 

Having  cut  your  apples  in  thin  flices,  fry  them  of  a fine  light 
brown ; take  them  up  and  lay  them  to  drain,  keep  them  as 
whole  as  you  can,  and  either  pare  them  or  not,  as  you  think 
proper  j then  make  a batter  as  follows  : — Take  five  eggs,  leav- 
ing out  two  whites,  beat  them  up  with  cream  and  flour,  and  a 
little  fack,  make  it  the  thicknefs  of  a pancake-batter,  pour  in  a 
little  melted  butter,  nutmeg,  and  a little  fugar.  Let  your  batter 
be  hot,  and  drop  in  your  fritters,  and  on  every  one  lay  a llice  of 
apple,  and  then  more  batter  on  them.  Fry  them  of  a fine  light 
brown ; take  them  up,  and  ftrew  fome  double-refined  fugar  all 
over  them.  Glajfe^  164, 

Almond  Froze, 

Blanch  and  beat  half  a pound  of  Jordan  almonds,  and  about 
a dozen  bitter ; put  to  them  a pint  of  cream,  eight  yolks  and 
four  whites  of  eggs,  and  a little  grated  bread.  Fry  them,  as 
pancakes,  in  good  lard ; and  when  done,  grate  fugar  over  tliem^ 
CoUj  285. 
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Gitierai  Obfervations  on  Pichli'ng. 

The  knowledge  of  pickling  is  very  eflential  in  a family,  but 
it  is  to  be  lamented,  that  the  health  of  individuals  is  often 
endangered,  merely  to  gratify  the  age.  Things  known  to  be 
pernicious,  are  frequently  made  ufe  of,  in  order  to  procure  a 
brighter  colour  to  the  article  meant  to  be  pickled.  It  is  indeed 
a common  praflice  to  make  ufe  of  brafs  utenfils,  that  the  ver- 
digreafe  extracted  from  it  may  give  an  additional  tint  to  all  pickles 
intended  to  be  green  ; not  confidering  that  they  are  communi- 
cating an  abfolute  poifon  to  that  which  they  are  preparing  for 
their  food.  Such  inconfiderate  proceedings,  it  is  hoped,  will 
hereafter  be  avoided,  efpecially  as  there  is  no  neceffity  for  hav- 
ing recourfe  to  fuch  pernicious  means,  when  thefe  articles  will 
become  equally  green,  by  keeping  them  of  a proper  heat  upon 
the  hearth,  without  the  help  of  brafs  or  verdigreafe  of  any  kind. 
It  is  therefore  highly  proper  to  be  very  particular  in  keeping 
the  pickles  from  fuch  things,  and  to  follow  ftricUy  the  diredlions 
of  your  receipts,  given  with  rcfpecl  to  all  kinds  of  pickles,  which 
qre  greened  only  by  pouring  your  vinegar  hot  upon  them,  and 
it  will  keep  them  a long  time.  Stone  jars  are  the  moft  proper 
for  all  forts  of  pickles,  for  though  they  are  expenfive  in  the  firfl 
purchafe,  yet  they  will,  in  the  end,  be  found  much  cheaper  than 
earthen  vdTels,through  which,  it  has  been  found  by  experience, 
fait  and  vinegar  will  penetrate,  efpecially  when  put  in  hot.  Be 
careful  never  to  put  your  fingers  in  to  take  the  pickles  out,  as  it 
will  foon  fpoil  them ; but  always  make  ufe  of  a fpoon  upon 
thofe  occafions.  Cole,  285. 

To  Pickle  Cucumbers^ 

Let  your  cucumbers  be  as  free  from  fpots  as  pofhble,  and 
take  the  fmalleft  you  can  get.  Put  them  into  ftrong  fait  and 
water  for  nine  or  ten  days,  or  till  they  become  yellow  j and  Air 
them  at  leaft  twice  a day,  or  they  \vill  grow  foft.  Should  they 
become  perfedlly  yellow,  pour  the  water  from  them,  and  cover 
them  with  plenty  of  vine-leaves.  Set  your  Wdter  over  the  fire, 
and  when  it  boils,  pour  it  upon  them,  and  fet  them  upon  the 
hearth  to  keep  warm.  When  the  water  is  almoft  cold,  make  it 
boiling  hot  again,  and  pour  it  upon  them.  Proceed  in  this 
manner  till  you  perceive  they  are  of  a fine  green,  which  they 
will  be  in  four  or  five  times.  Be  careful  to  keep  them  well 
covered  with  vine-leaves,  with  a cloth  and  difh  over  the  top,  to, 
keep  in  the  fleam,  which  will  help  to  green  them  the  fooner. 
When  they  are  greened,  put  them  in  an  hair  fieve  to  drain,  and 
then  make  the  following  pickle  for  them  : — To  every  two  quarts 
of  white  wine  vinegar,  put  half  an  ounce  of  mace, tenor  twelve 
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cloves,  an  ounce  of  ginger  cut  into  fllces,  an  ounce  of  black 
pepper,  and  an  handful  of  hilt.  Boil  them  all  together  for  five 
minutes,  pour  it  hot  upon  your  pickles,  and  tie  them  down 
with  a bladder  for  ufe.  You  may  pickle  them  with  ale,  ale- 
vinegar,  or  dilHlled  vinegar  ; and  you  may  add  three  or  four 
cloves  of  garlic  or  fhallots.  Raffald^  34?.  Farley^  236, 

To  pickle  Cucumbers  in  Jlices, 

Take  fome  large  cucumbers  before  they  are  too  ripe,  flice 
them  of  the  thicknefs  of  crown  pieces  in  a pewter  difh  ; to 
every  twelve  cucumbers,  dice  two  large  onions  thin,  and  fo  on 
till  you  have  filled  your  difli,  with  a handful  of  fait  between 
every  row  j then  cover  them  with  another  pewter  difh,  and  let 
them  ftand  twenty-four  hours ; then  put  them  into  a cullender, 
and  let  them  drain  very  well.  Put  them  in  a jar,  cover  them 
over  with  white  wine  vinegar,  and  let  them  ftand  four  hours  ; 
pour  the  vinegar  from  them  into  a copper  fauce-pan,  and  boil 
it  with  a little  fait  \ put  to  the  cucumbers  a little  mace,  a little 
whole  pepper,  a large  race  of  ginger  fliced,  and  then  pour  the 
boiling  vinegar  on.  Cover  them  clofe,  and  when  they  are  cold, 
tie  them  down.  They  will  be  fit  to  eat  in  two  pr  threp  days. 

270, 

Fo  pickle  Mangoes. 

Cucumbers  ufed  for  this  purpofe  muft  be  of  the  largeft  fort, 
and  taken  from  the  vines  before  they  are  too  ripe,  or  yellow  at 
the  ends.  Cut  a piece  out  of  the  fide,  and  take  out  the  feeds 
with  an  apple  feraper  or  tea-fpoon.  Then  put  them  into  very 
ftrong  fait  and  water  for  eight  or  nine  days,  or  till  they  are  very 
yellow.  Stir  them  well  two  or  three  times  each  day,  and  put 
them  into  a pan,  with  a large  quantity  of  vine-leaves  both  over 
and  under  them.  Beat  a little  roach-allum  very  fine,  and  put 
it  into  the  fait  and  water  they  came  out  of,  Pour  it  on  your 
cucumbers,  and  fet  it  upon  a very  flow  fire  for  four  or  five 
hours,  till  they  are  pretty  green.  Then  take  them  out,  and 
drain  theiTj  in  an  hair  fieve,  and  when  they  are  cold,  put  fo 
them  a little  horfe-radifh,  then  muftard-feed,  two  or  three  heads 
of  garlic,  a few  pepper  corns,  a few  green  cucumbers  fliced  in 
fmall  pieces,  then  horfe-radifh,  and  the  fame  as  before-mention- 
ed, till  you  have  filled  them.  Then  take  the  piece  you  cut  out, 
and  few  it  on  with  a large  needle  and  thread,  and  do  all  the 
reft  in  the  fame  manner.  Have  ready  the  following  pickle ■ 
To  every  gallon  of  allegar,  put  an  ounce  of  mace,  the  fame  of 
cloves,  two  ounces  of  fliced  ginger,  the  fame  of  long  pepper, 
Jamaica  pepper,  and  black  pepper  j three  ounces  of  muftard- 
feed  tied  up  in  a bag,  four  ounces  of  garlic,  and  a flick  of  horfe- 
radifh  cut  in  flices.  Boil  them  five  minutes  in  the  allegar, 
then  pour  it  upon  your  pickles,  tie  them  down,  and  keep 
them  for  ufe,  Farley^  240, 
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To  pickie  Onions* 

Take  fome  fmall  onions,  peel  'hem,  and  put  them  into  fait 
and  water ; fhU't  tliem  once  a day  for  three  days,  then  fet  them 
over  the  fire  in  mill:  and  water  till  ready  to  boil ; dry  them, 
pour  over  them  the  following  pickle  when  boiled,  and  cold  : 
Double-diftiled  vinegar,  fait,  mace,  and  one  or  two  bay  leaves  j 
they  will  not  look  white  with  any  other  vinegar.  Coley  287. 

Another  nvay. 

Take  a fuffreient  number  of  the  fnalleft  (xiions  you  can  get, 
and  put  them  into  lalt  and  water  for  nine  days,  obferving  to 
change  the  water  every  day.  Then  put  them  into  jars,  and 
pour  frefh  boiling  fait  and  water  c^ver  them.  Let  them  ftand 
clofe  covered  till  they  are  cold,  then  make  fome  more  felt  and 
water,  and  pour  it  boiling  hot  upon  them.  When  it  is  cold, 
put  your  onions  into  a hair  fleve  to  drain,  then  put  them  into 
vride-mouthed  bottles,  and  fill  them  up  with  diftilled  vinegar. 
Put  into  every  bottle  a flice  or  two  of  ginger,  a blade  of  mace, 
and  a large  tea-fpoonful  of  eating  oil,  w'hich  will  keep  the 
onions  white.  If  you  like  the  tafte  of  bay-leaf,  you  may  put 
one  or  two  into  every  bottle,  and  as  much  bay-felt  as  will  lie 
on  a fixpence.  Cork  them  well  up.  Farleyy  249. 

To  pickle  Walnuts  black* 

Your  walnuts  Ihould  be  gathered  when  the  fun  is  hot  upon 
them,  and  always  before  the  fhell  is  hard,  which  may  be  eafily 
known  by  running  a pin  into  them  ; then  put  them  into  a ftrong 
fait  and  water  for  nine  days  j ftir  them  twice  a day,  and  change 
the  fait  and  water  every  three  days  j then  put  them  in  a hair 
fieve,  and  let  them  ftand  in  the  air  till  they  turn  black  \ then 
put  them  into  ftrong  ftone  jars,  and  pour  boiling  allegar  over 
them  \ cover  them  up,  and  let  them  ftand  till  they  are  cold, 
then  boil  the  allegar  three  times  more,  and  let  it  ftand  till  it  is 
cold  between  every  time ; tie  them  down  with  paper,  and  a 
bladder  over  them,  and  let  them  ftand  two  mordhs ; then  take 
them  out  of  the  allegar,  and  make  a pickle  for  them.  To 
every  two  quarts  of  allegar,  put  half  an  ounce  of  mace,  half  an 
ounce  of  cloves,  one  ounce  of  black  pepper,  the  fame  of 
Jamaica  pepper,  ginger,  and  long  pepper,  and  two  ounces  of 
common  felt  j boil  it  ten  minutes,  and  pour  it  hot  upon  your 
walnuts,  and  tie  them  down  with  a bladder,  and  paper  over  it, 
347* 

Another  -way, 

. Take  large  full-grown  nuts,  but  before  they  are  hard,  and 
lay  them  in  felt  and  water;  let  them  lie  two  days,  then  fhlft 
them  into  frefh  water;  let  them  lie  two  days  longer,  then  fhift 
them  again,  and  let  them  lie  three  in  your  pickling  jar.  When 

the 
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the  jar  is  liTvlf  full,  put  in  a large  onion  fluck  with  cloves.  To 
a'huudred  wa'lnutSj  put  in  half  a pint  of  muftard-feed,  a quarter 
of  an  ounce  of  mace,  half  an  ounce  of  black  pepper,  half  an 
ounce  of  all-fpice,  fix  bay  leaves,  and  a ftick  of  horfe-raddifli ; 
then  hll  your  jar,  and  pour  boiling  vinegar  over  them.  Cover 
them  with  a plate,  and  when  they  are  cold,  tie  them  down  with 
a bladder  and  leatheVj  and  they  will  be  ht  to  eat  in  two  or 
three  months;  The  next  year,  if  any  remains,  boil  up  your 
liquor  again,  and  Ikiin  it ; when  cold,  pour  it  over  your  wal- 
rmts.  This  is  by  much  the  beft  pickle  for  ufe,  therefore  you 
may  add  more  vinegar  to  it;  what  quantity  you  pleafe.  If 
you  pickle  a great  many  walnuts,  and  eat  them  fad,  make  your 
pickle  for  a hundred  or  two,  the  reft  keep  in  drong  brine  of 
fait  and  water,  boiled  till  it  will  bear  an  egg';  and  as  your  pot 
empties,  fill  them  up  with  thole  in  the  fait  and  water.  Take 
care  that  they  are  (xavered  with  pickle. 

In  the  fame  manner  you  may  do  a fmfdler  quantity ; but 
if  you  can  get  rape  vinegar,  ufe  that  indead  of  filt  and  water. 
Do  them  thus: — Put  yemr  nuts  intp  the  jar  you  intend  to 
pickle  them  in,  throw  in  a handful  of  fait  and  fill  the  pot  with 
rape-vinegar.  Cover  it  clofe,  and  let  them  dand  a fortnight ; 
tlien  pour  them  out  of  the  pot,  wipe  it  clean,  and  jud  rub  the 
nuts  with  a coarfc  cloth,  and  then  put  them  in  the  jar  with  the 
pickle  as  above.  270. 

ST«  picick  W-alnuts  green. 

Take  the  larged  double,  or  French  walnuts,  before  the  diells 
are  hard,  pare  them  very  thin,  and  put  them  intjo  a 4:ub  of 
ijpring  water  as  they  are  pared  ; put  to  them,  if  there  are  two 
or  three  hundred  nuts,  a pound  of  bay-falt ; leave  them  in  the 
water  twenty-four  hours,  then  put  the.m  into  a done  jar,  a 
l«.yer  of  vine-leaves,  and  a layer  of  walnuts  ; fill  it  up  with  cold 
vinegar,  and  when  they  have  dood  all  night,  pour  the  vinegar 
from  them  into  a copper,  with  a good  quantity  of  bay-filt ; fet 
it  upon  the  fire,  and  let  it  boil,  then  pour  it  hot  on  the  nuts  ; 
tie  them  over  with  a woollen  doth,  and  let  them  dand  a week  ; 
then  pour  that  pickle  from  them,  rub  the  nuts  clean  with  a 
piece  of  flannel,  and  put  them  again  into  the  jar,  with  vine- 
leaves,  as  before-mentioned  ; boil  freflt  vinegar  ; to  every  gal- 
lon of  vinegar,  four  or  five  pieces  of  ginger,  a quarter  of  an 
ounce  of  cloves,  a nutmeg  fliced,  a quarter  of  an  ounce  of  mace, 
and  the  fame  quantity  of  whole  black  pepper  ; pour  the  vinegar 
boiling  hot  upon  the  walnuts,  and  cover  them  with  a woollen 
doth  ; let  it  dand  four  or  five  days,  and  repeat  the  fame  four 
or  five  times.  When  the  vinegar  is  cold,  put  in  half  a pint  of 
mudard-feed,  a dick  of  horfe  radidi  diced ; tie  them  down 
•w^th  a bladder,  and  then  with  leather ; they  will  be  fit  to 
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eat  in  three  weeks.  If  they  are  intended  to  be  kept,  the  vine- 
gar muft  not  be  boiled,  but  then  they  will  not  be  ready  urider 
lix  months.  Mafoiiy  346. 

To  pickle  French  Beans, 

pour  a boiling-hot  wine  over  your  French  beans,  and  cover 
them  dole  ; the  next  day  drain  them  and  dry  them  5 then 
pour  over  them  a boiling-hot  pickle  of  white  wine  vinegar,  Ja* 
maica  pepper,  black  pepper,  a little  mace,  and  ginger.  Repeat 
this  for  two  or  three  days,  or  till  the  French  beans  look  green. 
Qole,  289. 

To  pickle  Red  Cabbage t 

Slice  your  cabbage  crofs-ways,  put  it  on  an  earthen  difli,  and 
fprinkle  a handful  of  fait  over  it.  Cover  it  with  another  difli, 
and  let  it  hand  twenty-four  hours  j then  put  it  into  a cullender 
to  drain,  and  lay  it  in  your  jar.  Take  white-wine  vinegar 
enough  to  cover  it,  a little  cloves,  mace,  and  all-fpice.  Put 
them  in  whole,  with  a little  cochineal  bruifed  fine.  Then  boil 
it  up,  and  pour  it  either  hot  or  cold  on  your  cabbage.  Cover 
it  clofe  with  a cloth  till  it  is  cold,  if  you  pour  on  the  pickle 
hot,  and  then  tie  it  up  clofe,  as  you  do  other  pickles,  Glajp^ 
276.  Farleyy  246. 

Another  way. 

Take  a fine  clofe  red  cabbage,  and  cut  it  thin ; then  take’ 
fome  cold  ale-allegar,  and  put  to  it  two  or  three  blades  of  macei 
and  a few  white  pepper  corns  5 make  it  pretty  ftrong  with  fait, 
and  put  your  cabbage  into  the  allegar  as  you  cut  it  j tie  it  clofe 
down  with  a bladder,  and  a paper  over  that.  In  a day  or  two 
it  will  be  fit  for  ufe.  Coley  290. 

To  pickle  MuJljrooms . 

Take  the  fmalleft  muflirooms  you  can  get,  and  put  them  into 
fpring  waterthen  rub  them  with  a piece  of  new  flannel  dipped 
in  fait,  and  put  them  into  cold  fpring  water  as  you  do  them,  to 
keep  their  colour ; then  put  them  into  a fauce-pan,  throw  a 
handful  of  fait  over  them,  cover  them  clofe,  and  fet  them  over 
the  fire  four  or  five  minutes,  or  till  you  fee  they  are  thoroughly 
hot,  and  the  liquor  is  drawn  out  of  them  5 then  lay  them  be- 
tween two  clean  cloths  till  they  are  cold,  then  put  them  into 
glafs  bottles,  and  fill  them  up  with  diftilled  vinegar ; put  a blade 
or  two  of  mace,  and  a tea-fpoonful  of  good  oil  in  every  bottle  j 
cork  them  up  clofe,  and  fet  them  in  a cool  place. 

If  you  have  not  any  diftilled  vinegar,  you  may  ufe  W'hite  wine 
vinegar,  or  even  allegar,  but  it  muft  be  boiled  with  a little 
mace,  fait,  and  a few  flices  of  ginger  j it  muft  be  cold  before 
you  pour  it  on  your  mulhroonas.  If  your  vinegar,  or  aHegar, 
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IS  too  fliarp,  It  will  make  your  muflirooms  foft ; neither  will 
they  keep  lb  long,  or  appear  fo  white.  Rafddy  355. 

pickle  Caulijiaioers. 

Take  the  largell  and  clofeft  you  can  get ; pull  them  Into 
fprigs,  put  them  in  an  earthen  dilh,  and  iprinkle  I'alt  over  them. 
Let  them  ftand  twenty-four  hours  to  draw  out  all  the  water, 
then  put  them  in  a jar,  and  pour  fait  and  water  boiling  over 
them  ; cover  them  clofe,  and  let  them  hand,  till  the  next  day  ; 
then  take  them  out,  and  lay  them  on  a coarfe  cloth  to  drain  ; 
put  them  int-o  glafs  jars,  and  put  in  a nutmeg  diced,  and  tWo 
or  three  blades  of  mace  in  each  jar.  Cover  them  with  didilleJ 
vinegar,  and  tie  them  down  with  a bladder,  and  over  that  a 
leather.  They  will  be  fit  for  ufe  in  a month.  Glajfe,  272. 

21?  pickle  Capers, 

Thefe  are  the  flower-buds  of  a fmall  fhrub,  preferved  in 
pickle.  The  tree  which  bears  capers  is  called  the  caper-fimib, 
or  bufli.  It  is  common  in  the  Weftern  part  of  Europe.  We 
have  them  in  fome  gardens,  but  Toulon  is  the  principal  place 
for  capers.  We  have  fome  from  Lyons,  but  they  are  flatter, 
and  Ids  firm  ; and  fome  come  from  Majorca,  but  they  are  fait 
and  difagreeable.  The  fined  flavoured  are  from  Toxilon. 
They  gather  the  buds  from  the  bloflbms  before  they  are  open, 
then  fpread  them  upon  a floor  in  the  room,  where  no  fun  enters, 
and  there  let  them  lie  till  they  begin  to  whither ; they  then 
throw  them  into  a tub  of  fliarp  vinegar,  and,  after  three 
days,  they  add  a qiiantity  of  bay  fait.  When  this  is  diflblved, 
they  are  fit  for  packing  for  fale,  and  are  fent  to  all  parts  of 
Europe. 

The  fineft  capers  are  thofe  of  a moderate  fize,  firm,  and  clofe, 
and  fuch  as  have  the  pickle  highly  flavoured ; thofe  which  arc 
foft,  flabby,  and  half  open,  are  of  little  value.  Mafotij  353. 

71?  pickle  Samphire. 

1 'ake  the  famphire  that  is  green,  put  it  into  a clean  pan,  and 
throw  over  it  two  or  three  handfuls  of  fait  j then  cover  it  with 
fpring-water.  Let  it  lie  twenty-four  hours,  then  put  it  into  a 
clean  fauce-pan,  throw  in  a handful  of  fait,  and  cover  it  with 
good  vinegar.  Cover  the  pan  clofe,  and  fet  it  over  a flow  fire. 
Let  it  fland  till  it  is  juft  green  and  crifp,  and  then  take  it  off  at 
that  moment ; for  fhould  it  remain  till  it  is  foft,  it  will  be 
fpoiled.  Put  it  in  your  pickling-pot,  and  cover  it  clofe.  As 
foon  as  it  is  cold,  tie  it  dovvn  with  a bladder  and  leather,  and 
keep  it  for  ufe.  Or  you  may  keep  it  all’the  year  in  a very 
ftrong  brine  of  fait  and  water,  and  throw  it  into  vinegar  juft 
before  you  ufe  it.  Glajfe,  Mafon,  352.  Farley, , 
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T(?  pickle  Beet  Roots, 

Beet-roots,  which  are  a pretty  garnifh  for  made  'diflies,  are 
thus  pickled  : — Boil  them  tender,  peel  them,  and,  if  agreeable, 
cut  them  into  lhapes ; pour  over  them  a hot  pickle  of  white- 
wine  vinegar,  a little  pepper,  ginger,  and  horfe-radiflx  lliced. 

CoUy  291, 

7c>  pickle  Barberries. 

Let  your  barberries  be  gathered  before  they  are  too  ripe ; 
take  care  to  pick  out  the  leaves  and  dead  flalks,  and  then  put 
them  into  jars,  with  a large  quantity  of  ftrong  lalt  and  water, 
and  tie  them  down  with  a bladder. 

N.  B.  When  you  fee  a fcum  over  your  barberries,  put  them 
into  frelh  fait;  and  water ; they  require  no  vinegar,  their  own 
fharpnefs  being  fufficiept  to  keep  them.  CWr,  291. 

To  pickle  Qodlitigs, 

Gather  yout  codlings  when  they  are  about  the  fize  of  a large 
French  walnut,  put  a quantity  of  vine-leaves  in  the  bottom  of 
a brafs  pan,  then  put  in  your  codlings  ; cover  them  well  witli 
vine-leaves,  and  fet  them  over  a ver}'  flow  fire  till  you  can  peel 
the  Ikins  off;  then  take  them  carefully  up  in  a hair  fieve,  and  peel 
them  with  a pen-knife,  and  put  them  into  the  faiice-pan  again, 
with  the  vine-leaves  and  water  as  before ; cover  them  clofe,  and 
fet  them  over  a flow  fire  till  they  are  a fine  green  ; then  drain 
them  through  a hair  fieve,  and  when  they  are  cold,  put  them 
into  diftilled  vinegar  j pour  a little  meat-oil  on  the  top,  and  tic 
them  down  wiih  a bladder.  Raffaldy 

Indian  Picklcy  or  Peccadillo, 

Quarter  a white  cabbage  and  cauliflower  •,  take  alfo  cucum- 
bers, melons,  apples,  French  beans,  plums,  all  or  any  of  thefe  ; 
lay  them  on  a hair  fieve,  ftrew  over  a large  handful  of  fait,  fet 
them  in  the  fun  for  three  or  four  days,  or  till  very  dry.  But 
them  into  a ftone  jar  with  the  following  pickle  : — Put  a pound 
of  rece  ginger  into  fait  and  w^ter,  the  next  day  ferape  and  flice 
it,  fait  it,  and  dry  it  in  the  fun  ; flice,  fait,  and  dry  a pound  of 
garlic  ; put  thefe  into  a gallon  of  vinegar,  with  two  ounces  of 
long  pepper,  half  an  ounce  of  turmeric,  and  four  ounces  of  muf- 
tard-feed  bruifed  \ flop  the  pickle  clofe,  then  prepare  the  cab- 
bage, &c.  If  the  fruit  is  put  in,  it  mufl:  be  green. 

N.  B.  The  jar  need  not  ever  be  emptied,  but  put  in  the 
things  as  they  come  into  feafon,  adding  freflx  vinegar.  Mafotty 

351- 

7o  pickle  Artichoke-bottoms, 

Take  fome  artichokes,  and  boil  them  till  you  can  pull  the 
leaves  ofF,  then  take  off  the  chokes,  and  cut  them  from  the 
ftalk  y take  great  care  that  you  do  not  let  the  knife  touch  the 

top; 
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<op ; throw  them  into  fait  and  water  for  an  hour,  then  take 
them  out,  anj  lay  them  on  a cloth  to  drain  ; then  put  theai  in- 
to large  wide-mouthed  glalPes,  put  a little  mace  and  fliceJ  nut- 
meg between ; iill  them  either  with  diftilled  vinegar,  or  fugar, 
vinegar,  and  fpring  water  j cover  them  with  mutton  fat  fried, 
and  tie  them  down  with  a bladder  and  leather.  Co/e,  292. 

To  pkkle  Najltirtium  Buds. 

After  the  blolToms  are  gone  off,  gather  the  little  knobs,  and 
put  them  into  cold  fait  and  water  ; fliift  them  once  a day  for 
three  fucceffive  days,  then  make  a cold  pickle  of  white-wine  vi- 
negar, a little  white-wine,  llvallot,  pepper,  cloves,  mace,  nutmeg 
j^uartered,  and  horferadilh.  Put  ht  the  buds,  Co/^,  292. 
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CiiAr.  xxn.— OF  POTTING.  - 

General  Obfervailons  on  Potting. 

All  potted  articles  fliould  be  well  covered  with  butter 
before  they  are  fent  to  the  oven  ; it  is  alfo  very  nccef- 
fary  to  tie  them  over  with  ftrong  paper,  and  to  bake  them  vyell. 
When  your  meat  is  taken  from  the  oven,  pick  out  all  the  fkins 
quite  dean,  and  drain  the  meat  from  the  gravy,  otherwife  the 
ikins  will  appear  as  blemilhes,  and  the  gravy  will  foon  turn  it 
four.  Let  your  feafoning  be  well  beat  before  you  put  in  your 
meat,  and  put  it  in  by  degrees  as  you  are  beating.  Prefs  your 
meat  well  when  you  put  it  in  your  pots,  and  let  it  be  quite 
cold  before  the  clariiied  butter  is  poured  over  it.  6Wr,  293. 

Po  pot  Beef. 

Take  half  ^ pound  of  brown  fugar,  and  an  ounce  of  falt- 
petre,  and  rub  it  into  twelve  pounds  of  beef.  Let  it  lie  twenty- 
four  hours  ; then  watli  it  clean,  and  dry  it  well  with  a cloth. 
Seafon  it  to  your  tafte  with  pepper,  fait,  and  mace,  and  cut  it 
into  five  or  fix  pieces.  Put  it  into  an  eathen  pot,  with  a pound 
of  butter  in  lumps  upon  it,  fet  it  in  an  hot  oven,  and  let  it  ifand 
there  three  hours,  then  take  it  out,  cut  out  the  hard  outfides, 
and  beat  it  in  a mortar.  Add  to  it  a little  more  pepper,  fait, 
and  rnace.  Then  oil  a pound  of  butter  in  the  gravy  and  fat 
that  came  from  your  beef,  and  put  it  in  as  you  find  neceirary  ; 
but  beat  the  meat  exceedingly  fine.  Then  put  it  into  your 
pots,  prefs  it  clofe  down,  pour  clarified  butter  over  it,  and  keep 
it  in  a dry  place.  Farley^  262. 

Fo  pot  Beef  like'  Venifon. 

Cut  the  lean  of  a buttock  of  beef  into  pound  pieces ; for 
eight  pounds  of  beef  take  four  ounces  of  falt-petre,  four  ounces 
of  petre-falt,  a pint  of  white  fait,  and  an  ounce  of  fal  prunella^ 
beat  the  falts  all  very  fine,  mix  them  well  together,  rub  the 
falts  into  the  beef ; then  let  it  lie  four  days,  turning  it  twice  a 
day ; then  put  it  into  a pan,  cover  it  with  pump  water,  and  a 
little  of  its  own  brine  ; then  bake  it  in  an  oven  with  houfiiold 
bread  till  it  is  as  tender  as  a chicken,  then  take  it  from  the 
gravy,  and  bruife  it  abroad,^  and  take  out  all  the  flcin  and  fi- 
news  ; then  pound  it  in  a marble  mortar,  and  lay  it  in  a broad 
difh  ; mix  in  it  an  ounce  of  cloves  and  mace,  three  quarters  of 
an  otmee  of  pepper,  and  one  nutmeg,  all  beat  very  fine.  Mix  it 
ail  very  w’ell  with  the  meat,  then  clarify  a little  frefla  butter, 
and  mix  with  the  meat,  to  make  it  a little  moift;  mix  it  very 
well  together,  prefs  it  down  into  pots  very  hard,  fet  it  at  the 
oven’s  mouth  juit  to  fettle,  and  cover  it  two  inches  thick  with 

clarified 
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clarillcd  butter.  When  cold,  cover  it  with  white  paper.  Glajfe^ 
261. 

To  pot  Venifoti, 

If  your  venifon  flvould  happen  to  be  ftale,  rub  it  with  vine- 
gar, and  let  it  lie  one  hour ; then  dry  it  clean  with  a cloth,  and 
rub  it  all  over  with  red  wine  ; feafon  it  with  beaten  mace,  pep- 
per, and  fait ; put  it  on  an  earthen  difh,  and  pour  over  it  half 
a pint  of  red  wine,  and  a pound  of  butter,  and  fet  it  in  the 
oven  ; if  it  be  a fhoulder,  put  a coarfe  pafte  over  it  and  bake 
it  all  night  in  a baker’s  oven.  When  it  comes  out,  pick  it  clean 
from  the  bones,  and  beat  it  in  a marble  mortar,  with  the  fat 
from  your  gravy.  If  you  find  it  not  feafoned  enough,  add 
more  feafoning  and  clarified  butter,  and  keep  beating  it  till  it 
is  a fine  pafle.  Then  prefs  it  hard  down  into  your  pots,  and 
pour  clarified  butter  over  it ; keep  it  in  a dry  place.  Raffaldy 
295. 

To  pot  a Haj-gk 

Let  your  hare  hang  for  fome  days,  then  cut  it  into  pieces, 
bake  it,  with  a little  beer  at  the  bottom  of  the  pan,  and  fome 
butter  on  the  top  ; pick  it  from  the  bones  and  finews,  and  beat 
it  with  the  butter  from  the  top  of  the  gravy,  adding  enough  to 
rrtake  it  very  mellow,  add  fait,  pepper,  and  pounded  cloves  j 
put  it  into  pots,  fet  it  a few  minutes  in  a hack  oven,  pour  over 
clarified  butter.  Mnfon^  302. 

To  pet  Eels. 

Take  a large  eel,  Ikin  it,  cleanfe  it,  and  wafh  it  very  clean  ; 
dry  it  in  a cloth,  and  cut  it  into  pieces  as  long  as  your  finger, 
Scafon  them  with  a little  beaten  mace  and  nutmeg,  pepper,  fait, 
and  a little  fal  prunella  beat  fine;  lay  them  in  a pan,  then  pour 
as  much  good  butter  over  them  as  will  cover  them,  and  clari- 
fied as  above.  They  muft  be  baked  half  an  hour  in  a quick 
oven,  if  a flow  oven  longer,  till  they  are  enough,  but  of  that 
you  mufl:  judge  by  the  lize  of  the  eels.  With  a fork  take  them 
out,  and  lay  tlaem  on  a coarfe  cloth  to  drain.  When  they  are 
quite  cold,  feafon  them  again  with  the  fame  feafoning,  and  lay 
them  in  the  pot  clofe ; then  take  off  the  butter  they  were  baked 
in  clear  from  the  gravy  of  the  fifh,  and  fet  it  in  a difli  before 
the  fire.  When  it  is  melted,  pour  the  clear  butter  over  the 
eels,  and  let  them  be  covered  with  the  butter, 

N.  B.  In  the  fame  manner  you  may  pot  what  you  pleafe. 
You  may  bone  your  eels,  if  you  chufe  it,  but  then  do  not  put' 
in  any  fal  prunella.  Glajfe^  237.  Farleyy  265. 

To  pot  Chars. 

Cleanfe  your  chars,  and  cut  oflf  the  heads,  tails,  and  fins;  lay 
them  in  rows  in  a long  baking  • pan,  and  cover  them  with 

butter. 
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butter.  When  they  are  enough,  take  them  out  with  a fork,  and 
lay  them  on  a-  coarfe  cloth  to  drain.  When  they  are  quite 
cold,  feafon  them  well,  and  lay  them  clofe  in  the  pot ; then 
take  off  the  butter  they  were  baked  in  clear  from  the  gravy  of 
the  filh,  and  fet  it  in  a dilh  before  the  fire.  When  it  is  melted, 
pour  the  clarified  butter  over  the  char,  and  let  them  be  covered 
with  it.  Coley  295. 

^0  pot  Veal. 

Take  a fillet  of  veal,  cut  it  into  three  or  four  pieces,  feafon  it 
with  pepper,  fait,  and  a little  mace ; put  it  into  pots  with  half  a 
pound  of  butter;  tie  a paper  over  it,  fet  it  in  an  hot  oven,  and 
bake  it  three  hours.  When  you  take  it  out,  cut  off  all  the 
outfides,  then  put  the  veal  into  a marble  mortar,  and  beat  it 
with  the  fat  from  your  gravy  ; then  oil  a pound  of  frelh  but- 
ter, and  put  it  in,  a little  at  a time,  and  keep  beating  it  till  you 
fee  it  is  like  a fine  pafie  ; then  put  it  clofe  down  into  your  pot- 
ting-pots,  put  a paper  upon  it,  and  fet  on  a weight  to  prefs  it 
hard.  When  your  veal  is  cold  and  ftifi',  pkour  over  it  clarified 
butter  the  thicknefs  of  a crown  piece,  and  tie  it  down, 

faldy  296. 

To  pot  Salmon. 

Scale,  wafli,  and  dry  a falmon  that  is  quite  frefli ; flit  it  up 
the  back,  and  take  out  the  bone ; mix  fome  grated  nutmeg, 
mace,  pepper,  and  fait,  and  ftrew  over  the  filh  ; let  it  lie  for 
two  or  three  hours,  then  lay  jt  in  a large  pot,  and  put  to  it  half 
a pound  of  butter ; put  it  in  an  oven,  and  let  it  bake  an  hour. 
When  it  is  done,  lay  it  on  fomething  flat,  that  the  oil  may  run  ' 
from  it ; then  cut  it  to  the  fize  of  the  pots  it  is  to  be  put  in,  lay 
the  pieces  in  layers  till  the  pots  are  filled,  with  the  Ikin  upper- 
moft ; put  a board  over  it,  and  lay  on  a weight  to  prefs  it  till 
cold ; then  take  the  board  and  weight  off,  and  pour  over  it 
clarified  butter.  It  may  be  fent  to  table  in  pieces,  or  cut  in 
flices,  Mafotij  216. 

To  pot  Tongues. 

' Rub  a neat’s  tongue  with  an  ounce  of  falt-petre,  and  a quar- 
ter of  a pound  of  brown  fugar ; let  it  lie  two  days,  and  then 
boil  it  till  it  is  quite  tender ; then  take  oft'  the  Ikin  and  fide 
bits,  cut  the  tongue  into  very  thin  flices,  and  beat  it  in  a mar- 
ble mortar,  with  a pound  of  clarified  butter,  pepper,  fait,  and 
mace  to  your  tafte.  Beat  the  whole  very  fine,  then  put  it  clofe 
down  into  fmall  potting-pots,  and  pour  clarified  butter  over 
them.  Cole,  296. 

To  pot  Lampreys. 

Skin  them,  cleanfe  them  with  fait,  and  then  wipe  them  dry'; 
beat  fome  black  pepper,  mace,  and  cloves ; mix  them  with  fiflt 
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and  feafon  them.  Lay  them  In  a pan,  and  cover  them  with 
clarified  butter.  Bake  them  an  hour.  In  other  refpe£ts,  ma- 
nage them  as  above  direfted  for  eels,  and  one  will  be  enough 
for  a pot.  You  mull  feafon  them  well;  let  your  butter  be 
good,  and  they  will  keep  a long  time.  Glajfe^  237. 

To  pet  PigeoHs. 

Seafon  your  pigeons  very  high  with  pepper  and  fait,  put 
them  into  a pot  with  butter  in  lumps ; bake  them,  and  pour 
off  the  fat  and  gravy.  When  it  is  cold,  take  the  butter  from 
the  top,  put  more  to  it ; clarify  it,  pour  it  over  the  pigeons, 
put  fingly  into  a pot,  with  a little  more  feafoning  added  to  them, 
Coley  296. 

To  pot  Woodcocks  and  Snipes. 

Pot  them  as  you  do  pigeons.  Cole,  296. 

To  pot  Moor  Game. 

Pick  and  draw  them,  wnpe  them  clean,  and  let  them  be  well 
feafoned  wfith  pepper,  fait,  and  mace  ; put  one  leg  through  the 
other,  road  them  till  they  are  enough,  and  when  cold,  put  them 
into  potting  pots,  pour  clarified  butter  over  them,  and  keep 
them  in  a dry  place.  Cole,  296. 
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General  Obfervaiions  on  Collaring. 

TN  collaring  any  kind  of  meat,  &c.  care  Is  required  In  rolling 
it  up  properly,  and  binding  it  clofe.  Always  boil  it  till  it  is 
thoroughly  done ; and,  when  it  is  quite  cold,  put  it  into  the 
pickle  with  the  binding  on.  Take  it  off,  Iiowever,  the  next 
day,  and  it  will  leave  the  flein  clear.  If  you  make  frefh  pickle 
often,  your  meat  will  continue  good  much  longer,  Co/r,  297. 

To  Collar  a Breajl  of  V ml. 

Bone  your  veal,  and  beat  it  a little,  then  rub  it  over  with  the 
yolk  of  an  egg ; ftrew  over  it  a little  beaten  mace,  nutmeg, 
pepper  and  fait,  a large  handful  of  parfley  chopped  fmall,  with 
a few  fprigs  of  fweet  marjoram,  a little  lemon-peel  cut  extremely 
fine,  one  anchovy,  waflied,  boned,  and  chopped  very  fmall,  and 
mixed  with  a very  few  bread  crumbs  j then  roll  it  up  very  tight, 
bind  it  hard  with  a fillet,  and  warp  it  in  a clean  cloth  ; then 
boil  It  two  hours  and  an  half  in  loft  water  *,  when  it  is  enough, 
hang  it  up  by  one  end,  and  make  a pickle  for  it.  To  one  pint 
of  fait  and  water,  put  half  a pint  of  vinegar ; when  you  fend  it 
to  table,  cut  a dice  off  one  end.  Garnifh  with  pickles  and 
parfley.  Rajfaldy  300. 

To  Collar  Beef. 

Take  a piece  of  thin  flank  of  beef  and  bone  it,  cut  the  fkin 
ofi:'  and  fait  it  with  two  ounces  of  falt-petre,  two  ounces  of  fal- 
prunella,  the  fame  quantity  of  bay-falt,  half  a pound  of  coarfe 
lugar,  and  two  pounds  of  white  fait.  Beat  the  hard  fait  fine, 
and  mix  all  together.  Turn  it  every  day,  and  rub  it  well  with 
the  brine  for  eight  days.  Then  take  it  out  of  the  pickle,  wafti 
it,  and  wipe  it  dry.  Take  a quarter  of  an  ounce  of  cloves,  a 
quarter  of  an  ounce  of  mace,  twelve  corns  of  all-fpice,  and  a 
nutmeg  beat  very  fine,  with  a fpoonful  of  beaten  pepper,  a large 
quantity  of  chopped  parfley,  and  fome  fweet  herbs  'chopped  fine. 
Sprinkle  it  on  the  beef,  and  roll  it  up  very  tight  •,  put  a coarfe 
cloth  round  it,  and  tie  it  up  very  tight  with  a beggar’s  tape. 
Boil  it  in  a large  copper  of  water  ; and  if  It  is  a large  collar,  it 
will  take  fix  hours  boiling,  but  a fmall  one  will  be  done  in  five. 
Take  it  out,  and  put  it  in  a prefs  till  it  is  cold  ; but  if  you  have 
no  prefs  put  it  between  two  boards,  and  a large  weight  upon 
it  till  it  is  cold.  Then  take  it  out  of  the  cloth,  and  cut  it  into 
dices,  Garnifli  with  raw  parfley.  Glajfe^  262.  Farley^  254. 

To  Collar  fat  Ribs  of  Beef 

^ Booe  your  beef,  lay  it  flat  upon  a table,  and  beat  it  half  an 
*’  hour 
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hour  with  a wooden  mallet  till  it  Is  quite  foft ; then  rub  it  with 
iix  ounces  of  brown  fugar,  a quarter  of  a pound  of  common  fait, 
and  an  ounce  of  falt-petre  beat  fine  ; then  let  it  lie  ten  days, 
turning  it  once  every  day  ; then  take  it  out,  and  put  it  in  warm 
water  for  eight  or  ten  hours  ; then  lay  it  flat  upon  a table,  with 
the  outward  Ikin  down,  and  cut  it  in  rows  acrofs,  about  the 
breadth  of  your  finger  j but  be  careful  not  to  cut  the  outfide 
ikin  ; then  fill  one  nick  with  chopped  parfley,  the  fecond  with 
fat  pork,  the  third  with  crumbs  of  bread,  mace,  nutmeg,  pep- 
per, and  fait,  then  parfley  again,  and  fo  on  till  you  have  filled 
all  your  nicks ; then  roll  it  up  tight,  and  bind  it  round  with 
coarfe  broad  tape  j wrap  it  in  a cloth,  and  boil  it  four  or  five 
hours  j then  take  it  up,  and  hang  it  by  one  end  of  the  firing 
to  keep  it  round  ; fave  the  liquor  it  was  boiled  in,  the  next  day 
ikim  it,  and  add  to  it  half  as  much  allcgar  as  you  have  liqour,  a 
little  more  mace,  long  pepper,  and  fait ; then  put  in  your  beef 
and  keep  it  for  ufe. 

N.  B.  When  you  fend  it  to  table,  cut  a little  off  at  each  end, 
and  it  will  be  in  diamonds  of' different  colours,  and  look  very 
pretty ; fet  it  upon  a dilh  as  you  do  brawn.  If  you  make  a 
Irefli  pickle  every  week,  it  will  keep  a long  time.  Rnffald^  303. 

Ti?  Collar  a Calf’s  Head. 

Get  a calf’s  head  with  the  fkin  on,  fcald  ofi'  the  hair,  parboil 
the  head,  and  bone  it;  the  fore  part  mufi:  be  flit;  boil  the 
tongue,  peel  it,  and  cut  that  and  the  palate  into  thin  flices,  put 
them  and  the  eyes  into  the  middle  of  the  head  ; take  fome  pep- 
per, fait,  cloves,  and  mace,  and  beat  them  ; add  fome  nutmeg 
grated,  fcalded  parfley,  thyme,  favory,  and  fweet  marjoram, 
cut  very  fmall ; beat  the  yolks  of  three  or  four  eggs,  fpread 
them  over  the  head,  and  then  ftrew  on  the  feafoning ; roll  it 
up  very  tight,  and  tie  it  round  with  tape  ; boil  it  gently  for 
three  hours  In  as  much  water  as  will  cover  it.  When  the  head 
is  taken  out,  feafon  the  pickle  with  fait,  pepper,  and  fpice,  and 
. "add  to  it  a pint  of  white  wine  vinegar ; when  it  is  cold  put  in 
the  collar,  and  when  fet  to  table,  cut  it  in  flices.  Cole,  298. 

To.  collar  a Pig> 

Your  pig  being  killed,  and  the  hair  dreffed  off,  draw  out  the 
entrails,  and  walh  it  clean ; rip  it  open  with  a fliarp  knife,  and 
take  out  all  the  bones  ; then  rub  it  all  over  with  pepper  and  fait 
beaten  fine,  a few  fage-Icaves,  and  fweet-herbs  chopped  fmall ; 
then  roll  up  your  pig  tight,  and  bind  it  with  a fillet.  Fill  your 
boiler  with  foft  water,  a pint  of  vinegar,  a handful  of  fait,  eight 
or  ten  cloves,  a blade  or  two  of  mace,  a few  pepper-corns,  and 
a bunch  of  fweet  herbs.  When  it  boils,  put  in  your  pig  and 
boil  it  till  it  is  tender,  then  take  it  up,  and,  when  it  is  almoft 

cold, 
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cold,  bind  it  over  again,  and  put  it  into  an  earthen  pot ; then 
pour  the  liquor  your  pig  was  boiled  in  upon  it,  keep  it  covered, 
and  it  is  fit  for  ufe.  Mafotty  186. 

‘To  collar  Vetufon. 

Bone  a fide  of  venifon,  and  take  away  all  the  flnews,  and  cut 
it  into  fquare  collops  of  what  fize  you  pleafe.  It  will  make  two 
or  three  collars.  Lard  it  with  fat  clear  bacon,  and  ctit  your 
lards  as  big  as  the  top  of  your  finger,  and  three  or  four  inches 
long,  Seafon  your  venifon  with  pepper,  fait,  cloves,  and  nut- 
meg. Roll  up  your  collars,  and  tie  them  clofe  with  coarfe  tape  ; 
then  put  them  into  deep  pots,  with  feafonings  at  the  bottoms, 
fome  frefh  butter,  and  three  or  four  bay-leaves.  Then  put  in 
the  reft,  with  fome  feafoning  and  butter  on  the  top,  and  over 
that  fome  beef-fuet,  finely  flired  and  beaten.  Then  cover  up 
your  pots  with  coarfe  pafte,  and  bake  them  four  or  five  hours, 
After  that,  take  them  out  of  the  oven,  and  let  them  ftand  a 
little ; take  out  your  venifon,  and  let  it  drain  well  from  the  gravy  j 
add  more  butter  to  the  fat,  and  fet  it  over  a gentle  fire  to  clarify. 
Then  take  it  off,  and  let  it  ftand  a little,  and  fkim  it  well. 
Make  your  pots  clean,  or  have  pots  ready  fit  for  each  collar. 
Put  a little  feafoning,  and  fome  of  your  clarified  butter  at  the 
bottom ; then  put  in  your  venifon,  and  fill  up  your  pots  with 
clarified  butter,  and  be  fure  that  your  butter  be  an  inch  above 
the  meat.  When  it  is  thoroughly  cold,  tie  it  down  with  double 
paper,  and  lay  a tile  on  the  top ; they  will  keep  fix  or  eight 
months  ; and  you  may,  when  you  ufe  a pot,  put  it  for  a minute 
into  boiling  water,  and  it  will  come  out  whole.  Let  it  ftand  till 
it  is  cold,  ftick  it  round  with  bay-leaves,  and  a fprig  at  the  top. 
Farley y 25  7t 

To  collar  a Breajl  of  Mutton^ 

Bone  your  breaft  of  mutton,  and  rub  it  over  with  the  yolk  of 
an  egg;  grate  over  it  a little  lemon-peel  and  a nutmeg,  with  a 
little  pepper  and  fait ; then  chop  fmall  one  tea-cupful  of  capers, 
and  two  anchovies ; fhred  fine  a handful  of  parfley,  and  a few 
fweet  herbs.  Mix  them  with  the  crumb  of  a penny  loaf,  and 
ftrew  it  over  your  mutton,  and  roll  it  up  tight ; boil  it  two  hours, 
then  take  it  up,  and  put  it  into  a pickle  like  that  for  the  calf’s 
head.  CoUy  300. 

Mock  Brawn. 

Boil  four  ox-feet  very  tender,  and  pick  the  flefti  entirely  from 
the  bones  ; take  the  belly  piece  of  pork,  boil  it  till  it  is  almoft 
enough,  then  bone  it,  and  roll  the  meat  of  the  feet  up  in  the 
pork  very  tight ; then  take  a ftrong  cloth,  with  fome  coarfe 
tape,  and  roll  it  round  very  tight ; tie  it  up  in  the  cloth,  boil  it 
till  it  is  fo  tender  that  a ftraw  may  be  run  through  it.  Let  it 
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be  bung  up  in  the  cloth  till  it  is  quite  cold  j after  which  put  it 
into  cold  fait  and  water,  and  it  will  be  lit  for  ufe’. 

179. 

"To  collaY  Salmon, 

' * ■ • i 

Take  a fide  of  falmon,  cut  off  an  handful  of  the  tailj  wafli 
your  large  piece  very  well,  dry  it  with  a clean  cloth,  wafli  it 
over  with  the  yolks  of  eggs,  and  then  make  force-meat  with 
what  you  cut  off  the  tail.  But  take  off  the  Ikin,  and  put  to  it 
a handful  of  parboiled  oyfters,  a tail  or  two  of  lobfters,  the 
yolks  of  three  or  four  eggs  boiled  hardj  fix  anchovies,  an  hand- 
ful of  fweet  herbs  chopped  fmall,  a little  fait,  cloves,  macej 
nutmeg;  pepper  beat  fine,  and  grated  bread;  Work  all  thefe 
together  into  a body^  with  the  yolks  of  eggs  ; lay  it  all  over  the 
flelhy  part,  and  a little  more  pepper  and  fait  over  the  falmon  j 
fo  roll  it  up  into  a collar,  and  bind  it  with  broad  tape,  then, 
boil  it  in  water,  fait,  and  vinegar,  but  let  the  liquor  boil  firft  j 
then  put  in  your  collars^  a bunch  of  fweet  herbs,  fliced  ginger, 
and  nutmeg ; let  it  boih  but  not  too  faff;  It  will  take  near 
two  hours  boiling.  When  it  i^  enough,  take  it  up  into  your 
foucing  panj  and  when  the  pickle  is  cold,  put  it  to  your  falmon^ 
and  let  it  hand  in  till  ufed;  or  otherwife  you  may  pot  it.  Fill  it 
iip  with  clarified  butterj  as  you  pot  fowls;  That  way  will  keep 
longefl.  Glajfe^  235,  and  262; 

To  collar  Eels', 

Cafe  your  eel,  cut  off  the  head^  flit  open  the  belly,  take  out  • 
the  guts,  cut  off  the  fins,  take  out  the  bones,  lay  it  flat  on  the 
back,  grate  over  it  a fmall  nutmeg ; add  two  or  three  blades  of 
mace  beat  fine,  a little  pepper  and  fait ; ftrew  over  it  an  hand- 
ful of  parfley  fhred  fine,  with  a few  fage-leaves ; roll  it  up  tight 
in  a clothj  and  bind  it  well.  If  it  is  of  a middle  fize,  boil  it  irl 
fait  and  water  three  quarters  of  an  hour,  hang  it  up  all  night 
to  drain ; add  tO  the  pickle  a pint  of  vinegar,  a few  pepper- 
corns; and  a fprig  of  fweet  marjoram  ; boil  it  ten  minutes,  and 
let  it  ftand  till  the  next  day  *,  take  Off  the  cloth;  and  put  your 
eels  into  the  pickle;  You  may  fend  them  whole  on  a plate,  or 
but  them  in  flices.  Garnifh  with  green  parfley.  Lampreyi 
are  collared  in  the  fame  manner.  Raffaldy  46. 

To  collar  Mackarel, 

Gut  your  mackarel,  and  flit  them  down  the  belly ; cut  off 
the  head,  take  out  the  bones,  but  take  care  not  to  cut  it  in 
holes ; then  lay  it  flat  upon  its  back,  feafon  it  with  mace,  nut- 
meg,  pepper,  and  fait,  and  an  handful  of  parfley  fhred  fine  ; 
lirew  it  over  them*  roll  them  tight,  and  tie  them  well  feparately 
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in  cloths;  boTl  them  gently  twenty  minutes  in  vinegar,  fait, 
and  water ; then  take  them  out,  put  them  into  a pot,  pour  the 
liquor  on  them,  or  the  cloth  will  ftick  to  the  fifli ; take  the 
cloth  off  the  filh  the  next  day,  put  a little  more  vinegar  to  the 
pickle,  and  keep  them  for  ufe.  When  you  fend  them  to 
table,  garnifh  with  fennel  and  parfley,  and  put  fome  of  the 
liquor  under  them.  Cole^  301. 
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Chap.  XXIV.— OF  TARTS,  CUSTARDS,  AND 

CHEESECAKES; 

Obfervatious  on  Tarts ^ isfc, 

For  tarts  that  are  meant  to  be  eaten  cold,  make  the  fhort 
cruft.  An  apple-tart  is  made  the  fame  as  the  pie,  but  if 
to  be  eaten  cold,  make  the  ftiort  cruft.  If  you  life  tin  patties 
to  bake  in,  butter  them,  and  put  a little  cruift  all  over  them,  or 
you  will  not  be  able  to  take  them  out ; biit  if  you  bake  them  in 
^lafs  or  china,  only  an  upper  cruft  will  be  necelFary,  as  you  will 
not  want  to  take  them  out  when  you  ferld  them  to  table;  Lay 
fine  fugar  at  the  bottom,  then  your  cherries,  plulns,  dr  what- 
ever you  may  want  to  pUt  in  them,  and  put  fugar  at  the  top. 
Currants  and  rafpberries  make  an  exceeding  good  tart,  and  do 
not  require  much  baking.  Cherries  require  but  little  baking; 
-goofeberriesi  to  look  red,  muft  ftand  a good  while  in  the  bvenf 
Apricots,  if  green,  require  more  baking  than  when  ripe. 
Quarter  or  halve  ripe  apricots,  and  put  in  fome  of  the  kernels. 
Preferved  fruit;  as  damafcenes  and  bullace;  require  but  little 
baking  ; frilit  that  is  prefetved  high  fliould  hot  be  baked  at  all ; 
but  the  cruft  fhduld  firft  be  baked  upon  a tin  the  fize  the  tart 
is  to  be ; cut  it  with  a marking-iron,  or  not,  and  when  cold,  take 
it  off,  and  lay  it  on  the  fruit.  Apples  and  pears  intended  to 
be  put  into  tarts  muft  be  pared,  cut  into  quarters,  and  cored. 
Cut  the  quarters  acrofs  again,  fet  them  on  in  a faucc-pan  with 
as  much  water  as  \vill  barely  cover  them,  and  let  them  firhmer 
bn  a flow  firejuft  till  the  fruit  is  tender.  Put  a good  piiece  of 
lemon-peel  into  the  water  with  the  fruit,  and  then  have  your 
patties  ready.  Lay  fine  fugar  at  bottom,  then  your  fruit,  and  a 
little  fugar  at  top.  Pour  over  each  tart  a tea-fpoonful  of  lemon'<- 
juice,  and  three  tea-fpoonfuls  of  the  liquor  they  were  boiled  in  ; 
then  put  on  your  lid,  and  bake  them  in  a flack  oven.  Apricot 
tarts  may  be  made  in  the  fame  manner,  obferving  that  you  muft 
not  put  in  any  lemon-juice.  Cole,  301. 

A Rafpberry  Tart  with  Cream, 

Roll  out  fome  thin  puff-pafte,  and  lay  it  in  a patty-pan ; lay 
in  fome  rafpbetries,  and  ftrew  over  them  fome  very  fine  fugar  j 
put  on  the  lid  and  bake  it ; cut  it  open,  and  put  in  half  a pint 
of  cream,  the  yolks  of  two  or  three  eggs  well  beat,  and  a little 
fugar^  Let  it  ftand  to  be  cold  before  it  is  fent  to  bake,  Ma» 

39 *.  . 

To  make  Rhubarb  Tarts, 

Put  the  ftalks  of  the  rhubarb  that  grows  in  the  garden,-  and 
cut  them  in  pieces  of  the  fize  of  a goofeberry,  and  make  it  as  9 
coofeberry-tart.  Cole,  302. 
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A spinach  Tart. 

Scald  the  fplnach  la  boiling  water,  and  drain  it  very  well  to 
chon,  then  ftrew  it  in  butter  and  cream,  with  a little  fait,  lugar, 
a few  pieces  of  dried  comfit  citron,  and  a few  drops  of  orangd 
flower  water.  Clermont ^ 422. 

Tart  de  Mot, 

Make  fome  good  pufF-pafte,  and  lay  round  your  difh,  pul 
fome  bifcuits  at  the  bottom,  then  fome  marrow,  and  a little  but* 
ter ; then  covpr  it  with  different  kinds  of  fweetmeats,  as  mai^ 

3$  you  have,  and  fo  on  till  your  difli  is  full  j then  boil  a quart  of 
cream,  and  thicken  with  four  eggs  and  a fpoonful  of  orange 
flower  water.  Sweeten  it  with  fugar  to  your  palate,  and  pour 
over  the  reft.  Half  an  hour  will  bake  it.  G/a^,  149*  Mafortf 
390.  Farleyj12i. 

Almond  Citjlards. 

Put  . a pint  of  cream  into  atofling-pan,  a ftick  of  cinnamon,! 
a blade  or  two  of  mace,  boil  it,  and  fet  it  to  cool } blanch  two 
ounces  of  almonds,  beat  them  fine  in  a marble  mortar  with, 
rofe-water ; if  you  like  a ratafia  tafte,  put  in  a few  apricot  ker- 
nels, or  bitter  almonds  j mix  them  with  your  cream,  fweeten  if 
to  your  tafte,  fet  it  on  a flow  fire,  and  keep  ftirring  it  till  it  is 
pretty  thick.  If  you  let  it  boil,  it  will  curdle  j pour  it  into 
cups,  &c,  Raffaldy  256. 

Another  ’way. 

Put  a bit  of  cinnamon  into  a pint  of  cream,  fweeten  and  boil 
it.  When  cold,  put  to  it  one  ounce  of  fweet  almonds  (five  of 
fix  bitter)  blanched  and  beaten,  with  a little  brandy.  Stir  this 
over  the  fire  till  near  boiling  j ftrain  it  into  cups.  Majon, 

398. 

Plain  Citjlards, 

Take  a quart  of  new  milk,  fweeten  it  to  your  tafte,  grate  iri 
a little  nutmeg,  beat  up  eight  eggs,  with  only  four  whites  •,  beat 
them  up  well,  ftir  them  into  the  milk,  and  bake  it  in  China 
bafons,  or  put  them  in  a deep  China  dilh ; have  a kettle  of  wa- 
ter boiling,  fet  the  cup  in,  let  the  water  come  above  half  way^ 
but  do  not  let  it  boil  too  faft,  for  fear  of  its  getting  into  the 
cups,  and  take  a hot  iron,  and  colour  them  at  the  top.  You 
may  add  a little  rofe-water,  GlajJey  289. 

Another  •way. 

Set  a quart  of  good  cream  over  a flow  fire,  with  a little  ciri-i 
namon  and  four  ounces  of  fugar.  When  it  has  boiled,  take  it 
off  the  fire,  beat  the  yolks  of  eight  eggs,  and  put  to  them  ae 
ipoonful  of  orange-flower  water,  to  prevent  the  cream  frona 
cracking,  Sth  them  in  by  degrees  as  your  cream  cools,  put  the 

pan 
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over  a flow  fire,  ftir  it  carefully  one  way  till  it  is  almoft 
boiling,  and  pour  it  into  cups.  FcarUyy  305, 

Baked  Cujtards. 

Boil  a pint  of  cream  with  mace  and  cinnamon ; when  cold, 
take  four  eggs,  leaving  out  two  of  the  whites,  a little  role  and 
orange^flower  wafer  and  fack,  nutmeg  and  fugar  to  your  palate  ; 
mix  them  well  together,  and  bake  them  in  China  cups. 
Coley  303. 

Orange  Cujlards^ 

Take  half  the  rind  of  a Seville  orange,  and  boil  it  tender ; 
beat  it  very  fine  in  a mortar,  and  put  to  it  a fpoonful  of  brandy, 
a quarter  of  a pound  of  loaf  fugar,  the  juice  of  a Seville  orange, 
and  the  yolks  of  four  eggs;  beat  them  all  well  together  for  ten 
minutes,  and  then  pour  in  by  degrees  a pint  of  boiling  cream  ; 
keep  beating  them  till  they  are  cold,  then  put  them  in  cufiard 
cups,  and  fet  them  in  an  earthen  dilh  of  hot  water.  Let  them 
(land  till  they  are  fet,  then  take  them  out,  and  flick  preferved 
orange  on  the  top.  They  may  be  ferved  up  either  hot  or  cold. 
Coky  304, 

Lemon  Cujlards. 

Beat  the  yolks  of  ten  eggs,  flrain  them,  beat  them  with  a pint 
of  cream  ; fweeten  the  juice  of  two  lemons,  boil  it  with  the  peel 
of  one ; flrain  it.  When  cold,  flir  it  to  the  cream  and  eggs  ; 
flir  it  till  it  near  boils  ; or  put  it  into  a dilh,  grate  over  the  rind 
pf  a lemon,  and  brown  with  a falamander.  Mafony  398. 

Rice  Cujlards. 

Put  a blade  of  mace  and  a quartered  nutmeg  into  a quart  of 
cream ; boil  it,  then  flrain  it,  and  add  to  it  fome  whole  rice 
boiled,  and  a little  brandy  ; fweeten  it,  flir  it  over  the  fire  till  it 
thickens,  and  ferve  jt  up  in  cups  or  a difh.  It  may  be  eaten 
cither  hot  or  cold.  Co/e,  304. 

Fine  Cheefecakes. 

Take  a pint  of  cream,  warm  it,  and  put  to  It  five  quarts  of 
milk  warm  from  the  cow ; then  put  runnet  to  it,  and  give  it  a 
flir  about.  When  it  is  come,  put  the  curd  in  a linen  bag  or 
cloth,  let  it  drain  well  away  from  the  whey,  but  do  not  fqueeze 
it  much  ^ then  put  it  in  a mortar,  and  break  the  curd  as  fine  as 
butter ; put  to  your  curd  half  a pound  of  fweet  almonds 
blanched,  and  beat  exceedingly  fine,  and  half  a pound  of  mac- 
karoons  beat  very  fine.  If  you  have  no  mackaroons,  get  Naples* 
bifeuits  ; then  add  to  it  the  yolks  of  nine  eggs  beaten,  a whole 
nutmeg  grated,  two  perfumed  plums  difTolved  in  rofe  or  orange- 
flower  water,  and  half  a pound  of  fine  fugar;  mix  all  well  toge- 
ther, then  melt  a pound  and  a quarter  of  butter,  and  flir  it  well 
id  it  j then  make  your  pufl-pafle  thus take  a pound  of  fine 
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flour,  wet  it  with  cold  water,  roll  it  out,  put  into  it  by  degree* 
a pound  of  frefli  butter,  and  fhake  a little  flour  over  each  coat 
as  you  roll  it.  Make  it  jult  as  you  ufe  it. 

You  need  not  pur  in  the  perfumed  plums,  if  you  diflike 
them  ; and,  for  variety,  when  you  make  them  of  mackaroons^ 
put  in  as  much  tin6iure  of  faffron  as  will  give  them  a high  co- 
lour, but  no  currants.  This  we  call  a Saffron  Cheefecake. 
287. 

Almond  Cheefecak^s. 

Take  four  ounces  of  Jordan  almonds,  blanch  them,  and  put 
them  into  cold  water,  beat  them  with  rofe-water  in  a marble 
mortar,  or  wooden  bowl,  with  a wooden  peftle  *,  put  to  it  four 
ounces  of  fugar,  and  the  yolks  of  four  eggs  beat  fine  ; work  it  in 
the  mortar  or  bowl  till  it  becomes  white  and  frothy  ; then  make 
a rich  puff-pafte  as  follows:— take  half  a pound  of  flour,  a 
quarter  of  a pound  of  butter,  rub  a little  of  the  butter  into  the 
flour,  mix  it  ftiff  with  a little  cold  water,  then  roll  your  pafte 
flraight  out,  flrew  over  a little  flour,  and  lay  over  it  in  thin  bits 
one  third  of  your  butter ; throw  a little  more  flour  over  the 
butter  \ do  fo  for  three  times,  then  put  your  pafte  in  your  tins', 
fill  them,  and  grate  fugar  over  them,  and  bake  them  in  a gentle 
oven.  Raff  aid,  258. 

Common  Cheefecakes-, 

Put  a quart  of  rnilk  on  the  fire,  beat  eight  eggs  well ; when 
the  milk  boils,  ftir  them  upon  the  fire  till  it  comes  to  a curd, 
then  pour  it  out  j when  it  is  cold,  put  in  a little  fait,  two  fpoon- 
fuls  of  rofe-water,  and  three  quarters  of  a pound  of  currants  j 
put  it  into  puff-pafte,  and  bake  itl  Mafon,  395. 

1 * i 

Lemon  Cheefecakes, 

Boil  the  peel  of  two  large  lemons  v^ry  tender,  then  pound  it 
well  in  a mortar  with  four  or  five  ounces  of  loaf-fugar,  the  yolks 
of  fix  eggs,  half  a pound  of  freflt  butter,  and  a little  curd  beat 
fine  j pound  and  mix  all  together,  lay  a puff-pafte  in  your 
patty-pans,  fill  them  half  full,  and  bake  them. 

Orange  Cheefecakes  are  done  the  fame  way,  only  you  fhould 
boil  the  peel  in  two  or  three  waters  to  take  out  the  bitternefs, 
Co/r,  305.  ' ’••••'  ■ 

Bread  Cheefecakes. 

Having  flice4  a penny  loaf  as  thin  as  poffible,  pour  on  It  a 
pint  of  boiling  cream,  and  let  it  ftand  two  hours.  Then  take 
eight  eggs,  half  a pound  of  butter,  and  a nutmeg  grated.  Beat 
them  well  together,  and  put  in  half  a pound  of  currants  well 
wafhed  and  dried  before  the  fire,  and  a fpoonful  of  white  wine 
or  brandy.  Then  bake  them  in  patty-pans  or  raifed  cruft. 
jPor/rj/,  308.  ••  • 
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Cheefecakes  the  French  nvay^  called  Ramequtns, 

Take  good  Parmefan,  of  Chefhire  cheefe,  melt  it  in  a ftew- 
pan  with  a bit  of  butter,  and  one  or  two  fpoonfuls  of  water  ; 
then  add  as  much  flour  as  will  make  it  pretty  thick,  and  quit 
the  fides  of  the  pan  \ put  it  into  another  pan,  and  add  eggs  to 
it,  one  by  one,  mixing  well  with  a wooden  fpoon  till  it  becomes 
pretty  light  and  clear ; add  one  or  two  pounded  anchovies,  and 
a little  pepper  \ bake  the  cafes  fingly  upon  a baking-plate,  or 
in  paper  cafes,  of  what  fhape  you  pleafe  j they  require  but  a 
fhort  time,  and  a foft  oven,  and  muft  be  ferved  quite  hot* 
Clermont,  434. 

Citron  Cheefecakes, 

Boil  a quart  of  cream  j when  cold,  mix  it  well  with  the  yolks 
of  four  eggs  well  beaten  ; then  fet  it  on  the  fire,  and  let  it  boil 
till  it  curds ; blanch  fome  almonds,  beat  them  with  orange- 
flower  water,  put  them  into  the  cream,  with  a few  Naples* 
bifeuits  and  green  citron  ftired  fine  i fweeten  it  to  your  tafte, 
and  bake  them  in  tea- cups.  Cole,  306, 

Rice  Cheefecakes. 

Boil  a quarter  of  a pound  of  rice  till  it  is  tender,  drain  It,  put 
in  four  eggs  well  beaten,  half  a pound  of  butter,  half  a pint  of 
cream,  fix  ounces  of  fugar,  a nutmeg  grated,  and  a glafs  of  ra- 
tafia water  or  brandy.  Beat  them  all  together,  and  bake  them 
in  raifed  crufts.  Cole^  306. 
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Chap.  XXV.-THE  ART  OF  CONFEC: 
TIONARY. 

%he  Colours  t^cd  in  Confrdlionar^, 

\ . . 

■ To  make  the  red  Colour, 

Boil  an  ounce  of  cochineal  in  half  a pint  of  water  for  about 
five  minutes,  then  add  half  an  ounce  of  cream  of  tartar, 
?nd  half  an  ounce  of  pounded  alluiTi  j boil  on  a flo\y  fire  about 
as  long  again.  It  is  eafily  known  to  be  done,  by  dipping  a pen, 
or  a wooden  Ikewer,  into  it,  and  writing  with  it  on  white  paper, 
for  if  it  writes  freely  like  ink,  and  keep?  it?  cplour,  it  is  done  j 
take  it  off  the  fire,  add  two  ounces  of  fugar,  and  let  it  fettle  j 
pour  the  clear  off,  to  keep  in  a bottle  well  flopped.  Qoley  306^ 

The  blue  Colour, 

This  colour  is  only  made  for  prefent  ufe ; put  a little  warni 
water  into  a plate,  and  rub  an  indigo  ftone  in  it  till  the  colour 
is  come  to  the  tint  you  would  have  it,  whether  pale,  or  a deep, 
^lue.  Cc/i?,  307.  ' 

The  yello’W  Colour, 

This  is  done  In  the  fame  manner,  by  po.uring  a little  water 
^nto  a plate,  and  rubbing  it  with  a bit  of  gamboge.  It  is  alfq 
done  better  with  a yellow  lilly : take  the  heart  of  the  flower, 
jnfufe  it  in  milk-warm  water,  and  preferve  it  in  a bottle  well 
flopped.  307. 

The  green  Colour, 

Trim  the  leaves  of  fpinach,  boil  them  a moment  in  water,^ 
and  drain  them  very  well  to  pound ; lift  the  juice  in  a fieve  for 

ufe. 

Of  thefe  cardinal  colours,  you  may  make  any  alteration  in, 
imitation  of  painters,  by  mixing  to  what  fliade  you  pleafe  ; but 
tafle  and  fancy  muff  be  your  guides  upon  thofe  occafion?. 
Coky  307. 
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OF  OAKES. 

General  Obfervations  upon  Cakes. 

Always  have  every  thing  in  readinefs  before  you  begin 

make  any  kind  of  cakes,  then  beat  your  eggs  well,  and 
never  leave  them  till  they  are  finifhed,  as  by  that  means  your 
fakes  will  not  be  fo  light.  When  you  put  butter  in  your  cakes,  be 
particularly  careful  in  beating  it  to  a fine  cream  before  you  put 
in  your  fugar,  otherwife  double  the  beating  will  not  have  fq 
good  an  effe(fl,  Rice-cakes,  feed-cakes,  or  plum-cakes,  arebel^ 
baked  in  wooden  garths;  for  when  they  are  baked  in  pots  or 
tins,  the  outfides  of  the  cakes  are  burned,  and  they  are  fo  con- 
fined that  the  heat  cannot  penetrate  into  the  middle,  which 
hinders  its  rifing.  Qol^y  307. 

ui  Bride  Cake. 

Take  four  pounds  of  fine  flour  well  dried,  four  pounds  of 
frefti  butter,  two  pounds  of  loaf  fugar ; pound  and  lift  fine  a 
quarter  of  an  ounce  of  mace,  and  the  fame  quantity  of  nut- 
megs ; to  every  pound  of  flour  put  eight  eggs  ; wafli  and  pick 
four  pounds  of  currants,  and  dry  them  before  the  fire ; blanch 
a pound  of  fweet  almonds,  and  cut  them  lengthways  very  thin, 
a pound  of  citron,  a pound  of  candied  orange,  a pound  of  can- 
died lemon,  and  half  a pint  of  brandy  j firft  work  the  butter 
with  your  hand  to,  a cream,  then  beat  in  your  fugar  a cpiarter 
of  an  hour,  beat  the  whites  of  your  eggs  to  a very  ftrong  froth, 
mix  them  with  your  fugar  and  butter  ; beat  your  yolks  half  an 
hour  at  leaft,  and  mix  them  with  your  cake  j then  put  in  your 
flour,  mace,  and  nutmeg;  keep  beating  it  till  your  oven  is  rea-? 
dy,  put  in  your  brandy,  and  beat  your  currants  and  almonds 
lightly  in  ; tie  three  flieets  of  paper  round  the  bottom  of  your 
hoop,  to  keep  it  from  running  out;  rub  it  well  with  butter, 
put  in  your  cake,  and  lay  your  fweetmeats  in  three  lays,  with 
cake  betwixt  every  lay;  after  it  is  rifen  and  coloured,  cover  it 
with  paper  before  your  oven  is  flopped  up ; it  will  take  three 
hours  baking.  Raff  aid y 265. 

A pound  Cuke. 

Take  a pound  of  butter,  beat  it  in  an  eai'then  pan  with  your 
^and  one  way,  till  It  is  like  a fine  thick  cream  ; then  have  ready 
twelve  eggs,  but  half  the  whites ; beat  them  well,  and  beat 
them  up  with  the  butter,  a pound  of  flour  beat  in  it,  a pound 
of  fugar,  and  a few  carraways.  Beat  it  all  well  together  for  an 
hour  with  your  hand,  or  a great  wooden  fpoon ; butter  a pan 
and  put  it  in,  and  then  bake  it  an  hour  in  a quick  oven. 

For  change,  you  may  put  in  a pound  of  currants,  clean 
waftied  and  picked.  281#  Majon^  e^oo,  Rarlevy  2^2^ 

' ‘ ■ A good 
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good  Plum  Cake. 

Take  three  pounds  of  flour,  three  pounds  of  currants,  three 
quarters  of  a pound  of  almonds,  blanched  and  beat  grofsly, 
about  half  an  punce  of  them  bitter,  a quarter  of  a pound  of 
fugar,  feven  yolks  and  fix  whites  of  eggs,  one  pint  of  cream, 
two  pounds  of  butter,  half  a pint  of  good  ale  yeaft ; mix  th? 
eggs  and  the  yeafi:  together,  flrain  them  i fet  the  cream  on  the 
fire,  melt  the  butter  in  it  j ftir  in  the  almonds  and  half  a pint  of 
fack,  part  of  which  fhou}d  be  put  to  the  almonds  while  beating  ; 
mix  together  the  flour,  currants,  and  fugar,  what  nutmeg, 
cloves,  and  mace,  are  liked  ; ftir  thefe  to  the  cream,  put  in  the 
yeaft.  Mafon^  40Q. 

A common  Seed  Cake, 

Take  one  pound  and  a quarter  of  flour,  and  three  quarter? 
of  a pound  of  lump  fugar  pounded,  the  yolks  of  ten  eggs,  and 
the  whites  of  four,  one  pound  of  butter  beat  to  a cream  with 
the  hand.  Mix  thefe  well ; add  almoft  an  ounce  of  carraway- 
feeds  bruifed  \ butter  the  pan  or  hoop  j fift  fugar  on  the  top. 
Cole,  308, 

A rich  Seed  Cake, 

Take  a pound  of  flour  well  dried,  a pound  of  butter,  a poun4 
of  loaf  fugar  beat  and  fifted,  eight  eggs,  two  ounces  of  carraway- 
feeds,  one  nutmeg  grated,  and  its  weight  of  cinnamon.  Firft 
beat  your  butter  to  a cream,  then  put  in  your  fugar,  beat  the 
whites  of  your  eggs  half  an  hour,  mix  theni  with  your  fugar 
and  butter,  then  beat  the  yolks  half  an  hour,  put  to  it  the 
whites ; beat  in  your  flour,  fpices,  and  feeds,  a little  before  it 
goes  to  the  oven ; put  it  in  the  hoop  and  bake  it  two  hours  irt 
a quick  oven,  and  let  it  ftand  two  hours.  It  \yill  take  two 
hours  beating.  Raffald^  267. 

A good  common  Cake, 

Take  fix  ounces  of  rice-flour,  and  the  fame  quantity  of  wheat- 
flour,  the  yolks  and  whites  of  nine  eggs,  half  a pound  of  lump 
fugar  pounded  and  fifted,  and  half  an  ounce  of  carraway-feeds  j 
beat  this  an  hour,  and  bake  it  an  hour  in  a quick  oven.  This 
cake  is  well  calculated  for  children  and  delicate  ftomachs,  as  it 
is  very  light,  and  has  no  butter  in  it.  Co/f,  309. 

Portugal  Cakes. 

Mix  into  a pound  of  fine  flour  a pound  of  loaf-fugar  beat  and 
fifted,  then  rub  it  into  a pound  of  pure  fweet  butter  till  it  is 
thick  like  grated  white  bread  •,  then  put  to  it  two  fpoonfuls  of 
rofe-water,  two  of  fack,  ten  eggs;  whip  them  very  well  with  a 
whifk,  then  put  into  it  eight  ounces  of  currants,  mixed  all  well 
together ; butter  the  tin  pans,  fill  them  but  half  full,  and  bake 
them;  if  made  without  currants,  they  will  keep  half  a year. 

Add 
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Add  a pound  of  almonds  blanched,  and  beat  ■with  rofe-water, 
as  above,  and  leave  out  the  flour,  Thefe  ate  another  fort,  and 
better.  Glajfcy  283. 

A plain  Cake, 

Take  two  pounds  and  an  half  of  flour,  fifteen  eggs,  two  pounds 
and  an  half  of  butter,  beat  to  a cream  j three  quarters  of  a pound 
of  pounded  fugar ; hake  it  in  a hot  but  not  a fcorcliing  oveiv 
Coiey  309.  ''  ' 

An  Almond  Cake. 

Take  two  ounces  of  bitter,  and  one  pound  of  fweet  almonds, 
blanched  and  beat,  with  a little  rofe  or  orange-flower  water,  and 
the  white  of  one  egg ; half  a pound  of  lifted  loaf-fugar,  eight 
yolks  and  three  whites  of  eggs,  the  juice  of  half  a lemon,  the 
rind  grated  j bake  it  either  in  one  large  pan,  or  fmall  pans. 
Mafoiiy  ^01, 

^teen  Cakes. 

Take  a pound  of  fugar,  beat  and  fift  it,  a pound  of  well-dried 
flour,  a pound  of  butter,  eight  eggs,  half  a pound  of  currants 
Tvalhed  and  picked  •,  grate  a nutmeg,  and  the  fame  quantity  of 
mace  and  cinnamon.  ’ Work  your  butter  to  a cream,  and  put 
in  your  fugar;  beat  the  whites  of  your  eggs  near  half  an  hour, 
and  mix  them  with  your  fugar  and  butter.  Then  beat  your 
yolks  near  half  an  hour,  and  put  them  to  your  butter.  Beat 
them  exceedingly  well  together,  and  when  it  is  ready  for  the 
oven,  put  in  your  flour,  fpices,  and  currants.  Sift  a little  fuga.r 
over  them,  and  hake  them  in  tins.  Farley^  303, 

Shre’ivjbitry  Cakes. 

Take  half  a pound  of  butter,  beat  it  to  a cream,  then  put  in 
half  a pound  of  flour,  one  egg,  fix  ounces  of  loafi-fugar,  beat  and 
lifted,  half  an  ounce  of  carraway-feeds  mixed  into  a palle  ; roll 
them  thin,  and  cut  them  round  with  a fmall  glafs,  or  little  tins ; 
prick  them,  and  lay  them  on  {fleets  of  tin,  and  bake  them  in  a 
flow  oven.  RaJJialdy  270, 

Bath  Cakes, 

Take  half  a pound  of  butter,  and  rub  it  into  a pound  of  flour; 
add  one  fpoonful  of  good  barm,  warm  fome  cream,  and  make 
it  a light  pafte,  and  fet  it  to  the  fire  to  rife.  When  you  make 
them  up,  take  four  ounces  of  carraway  comfits,  work  part  of 
them  iri,  and  ftrew  the  reft  on  the  top.  Make  them  into  a 
round  cake,  about  the  fize  of  a French  roll  bake  them  on  fheet 
tins,  and  fend  them  in  hot  for  breakfaft.  Coley  310. 

Little  Fine  Cakes. 

r 

Take  one  pound  of  butter  beaten  to  a cream,  a pound  and  a 
quarter  pf  fiourj^  a pound  of  fine  tugar  beat  fine,  a pound  of  cur- 
’ ' ’ ' ' ’ ‘ ■ rants 
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rants  clean  waflhed  and  picked,  fiJC  eggs,  two  whites  left  out  j 
beat  them  fine,  mix  the  flour,  fugar,  and  eggs,  by  d.egrees  into 
the  batter,  beat  it  all  well  with  both  hands.  Eitlier  make  it 
into  little  cakes,  or  bake  it  in  one.  Cole^  3 iq. 

Orange  Cakes, 

Take  what  quantity  you  pleafe  of  Seville-oranges  that  have 
good  rinds,  quarter  them,  and  boil  them  in  two  or  three  waters 
till  they  are  tender,  and  the  bitternefs  is  gone  ofl'.  Skin  them 
and  then  lay  them  on  a clean  napkin  to  dry.  Take  all  the  Ikins 
and  feeds  out  of  the  pulp  with  a knife,  fhred  the  peels  fine,  put 
them  to  the  pulp,  weigh  them,  and  put  rather  more  than  their 
v^eight  of  fine  fugar  into  a tofling-pan,  with  juft  as  much  water 
as  will  diflblye  it,  boil  it  till  it  becomes  a perfect  fugar,  and 
then  by  degrees  put  in  your  orange-peels  and  pulp.  Stir  them 
well  before  you  let  them  on  the  fire ; boil  it  very  gently  till  it 
looks  clear  and  thick,  and  then  put  them  into  flat-bottomed 
glafles.  Set  them  in  a ftove,  and  keep  them  in  a conftant  and 
moderate  heat  j and  when  they  are  candied  on  the  top,  turn 
them  out  upon  glafles.  Farley^  299. 

N.  13.  Lemon-cak^s  may  be  made  the  fame  way. 

Gingerbread. 

Take  three  quarts  of  fine  flour,  two  ounces  of  beaten  ginger, 
B quarter  of  an  ounce  of  nutmeg,  cloves,  and  mace,  beat  fine, 
but  moft  of  the  latter.  Mix  all  together,  three  quarters'of  a 
pound  of  fine  fugar,  two  pounds  of  treacle  *,  fet  it  over  the  fire, 
but  do  not  let  it  boil.  Three  quarters  of  a pound  of  butter 
melted  in  the  treacle,  and  fome  candied  lemon  and  orange-peel 
cut  fine  j mix  all  thefe  together.  An  hour  tyill  bake  it  in  a 
quick  oven.  Glajfey  283. 

Little  Currant  Cakes. 

Take  a pound  and  an  half  of  fine  flpur,  dry  it  well  before  the 
fire,  a pound  of  butter,  half  a pound  of  fine  loaf  fugar,  well  beat 
and  fifted,  four  yolks  of  eggs,  four  fpoonfuls  of  rofe-water,  four 
fpoonfuls  of  fack,  a little  mace,  and  one  nutmeg  grated.  Beat 
the  eggs  very  well,  and  put'  them  to  the  rofe-water  and  fack  y 
then  put  to  it  the  fugar  and  butter ; work  them  all  together, 
ftrew  in  the  currants  and  flour,  being  both  made  warm  together 
before.  This  quantity  will  make  fix  or  eight  cakes  bake  them, 
pretty  crifp,  and  of  a fine  brown.  Raffaldy  272. 

Heart  Cakes. 

Take  a pound  of  butter,  and  work  it  with  the  hand  to  a 
cream  ; put  to  it  a dozen  yolks  of  eggs,  and  half  the  whites, 
well  beaten,  a pound  of  flour  dried,  a pound  of  fifted  fugar, 
four  fpoonfuls  of  good  brandy,  and  a pound  of  currants  waflied 
and^dried  before  the  fire.  As  the  pans  are  filled;  put  in  two. 

ounces 
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of  candied  orange  and  citron  5 continue  beating  the  cakes  till 
they  go  into  the  oven.  This  quantity  will  fill  three  dozen  of 
middling  pans.  Cole^  3 1 1. 

Maples^  Blfcu  'it, 

Put  three  quarters  of  a pound  of  very  fine  flour  to  a pound 
of  fine  fugar  lifted  ; lift  it  three  times,  then  add  fix  eggs  well 
beat,  and  a fpoonful  of  rofc-water.  When  the  oven  is  almoll 
hot,  make  them,  but  take  care  that  they  are  not  made  up  too 
Wet.  Cole^  311. 

■ Common  Eifcuit. 

Take  eight  eggs,  and  beat  them  half  an  hour  j put  to  them 
a pound  of  fugar,  beat  and  lifted,  with  the  rind  of  a lemon 
grated.  Whi&  it  an  hour,  or  till  it  looks  light,  and  then  put 
in  a pound  of  flour,  with  a little  rofe-water.  Sugar  them  over, 
tind  bake  them  in  tins,  or  on  papers.  Coley  311* 

French  Blfcuits, 

Having  a palt  of  clean  fcales  ready,  in  One  fcale  put  three 
new-laid  eggs  ; in  the  other  fcale  as  much  dried  flour,  an  equal 
Weight  with  the  eggs ; take  out  the  flour,  and  as  much  finO 
powdered  fugar  ; firlt  beat  the  whites  of  the  eggs  up  v ell  with 
the  whilk,  till  they  are  of  a fine  froth  ; then  whip  in  half  ah 
ounce  of  candied  lemon-peel  cut  very  thin  and  fine,  and  beat 
well  i then,  by  degrees,  whip  in  the  flour  and  fugar,  then  flip 
in  the  yolks,  and  with  a fpoon  temper  it  well  together  j then 
fhape  your  bifcuits  on  fine  white  paper  with  your  fpoon,  and 
throw  powdered  fugar  over  them.  Bake  them  in  a moderate 
oven,  not  too  hot,  giving  them  a fine  colour  on  the  top.  When 
they  are  baked,  with  a fine  knife  cut  them  ofl:'  from  the  paper, 
and  lay  them  in  boxes  for  ufe.  Glnjfcy  285.  1 • 

%avoy  Bifcuits. 

Beat  the  whites  of  eight  eggs  till  they  are  a flrong  froth, 
then  put  it  to  the  yolks,  with  a pound  of  fugar  •,  beat  them  al- 
together a quarter  of  an  hour.  When  the  oven  is  ready,  put 
in  one  pound  of  fine  flour  to  the  other  ingredients  ; ftir  it  till 
it  is  well  mixed  *,  lay  the  bifcuits  upon  the  paper,  and  ice 
them.  Let  the  oven  be  hot  enough  to  bake  them  c^uick.  Cole^ 
312. 

Drop  Bifcuit. 

Beat  the  yolks  of  ten  eggs,  and  the  whites  of  fix,  with  one 
fpoonful  of  rofe  water,  half  an  hour,  then  put  in  ten  ounces  of 
loaf  fugar  beat  and  fifted  ; whilk  them  well  for  half  an  hour, 
then  add  one  ounce  of  carraway-feeds  cruflied  a little,  and  fix 
ounces  of  fine  flour  ; whilk  in  your  flour  gently,  drop  them 
on  wafer-papers,  and  bake  them  in  a moderate  'Oven.  Rajfald, 
2'j6. 
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Almond  Puffs 

Take  two  ounces  of  fweet  almonds,  blanch  them,  and  beat 
them  very  fine,  with  orange-flower  water ; beat  the  whites  of 
three  eggs  to  a very  high  froth,  ahd  then  flrew  in  a little  lifted 
fugar.  Mix  your  almonds  with  your  fugar  and  eggs,  and  then 
add  more  fugar  till  it  is  as  thick,  as  pafte.  liay  it  in  cakes>  and 
bake  it  in  a cool  oven,  on  paper.  Farley ^ 289. 

^iigar  Puffs. 

Beat  the  whites  of  ten  eggs  till  they  rife  to  a high  frdth,  put 
them  into  a ftone  mortar,  or  wooden  bowl,  add  as  much 
double-refined  fugar  as  will  make  them  thick  ; put  in  a little 
ambergris  to  give  them  a flavour,  rub  them  round  the  mortar 
for  half  an  hour  j put  in  a few  carraway-feeds.  Take  a Iheet 
of  wafersj  lay  them  on  as  broad  as  a fixpencej  and  as  high 
as  they  can  be  laid  ; put  them  in  a moderate  oven  half  a quar- 
ter of  an  hour,  and  they  will  look  as  white  as  fnow.  Majon^ 

407.  . 

German  Puffs'. 

Mix  two  fpoonfuls  of  fine  flour  with  two  eggs  well  beat, 
half  a pint  of  cream  or  milk,  and  two  ounces  of  melted  butter  ; 
ftir  it  all  well  together,  and  add  a little  fait  and  nutmeg.  Put 
them  in  tea-cups,  or  little  deep  tin  moulds,  half  full,  and  bake 
them  a quarter  of  ain  hour  in  a quick  oven  ; but  let  it  be  hot 
enough  to  colour  them  at  top  or  bottom.  Turn  them  into  a 
difh,  and  ftrew  powder-fugar  ovcV  them;  Cble^  3*3* 

Lemon  Puffs. 

. Beat  and  lift  a pound  of  double-refined  fugaf,  put  it  in  a 
bowl  with  the  juice  of  two  lemons,  and  beat  them  well  to- 
gether. Then,  having  beat  the  white  of  an  egg  to  a very  high 
froth,  put  it  alfo  in  your  bowl,  and  beat  it  half  an  hour  ; add 
three  eggs,  and  two  rinds  of  lemons  grated ; mix  it  well  upy 
duft:  fome'  fugar  on  your  papers,  drop  on  the'  piifts  in  fm<alf 
drops,  and  bake  them  in  an  oven  moderately  hot;  Co/e,  313. 

2”o  make  Wafers. 

^ Put  the  yolks  of  two  eggs,  well  beat,  to  a pint  of  ef'eam,  mijfc 
it  as  thick  as  a pudding  with  flour  well  dried,  and  fugar  and 
orange-flower  water  to  the  tafle  ; put  in  warm  water  enough 
to  make  it  as  thin  as  fine  pancakes  ; mix  them  very  fmooth,  and 
bake  them  over  a ftove.  Butter  the  irons  when  they  flick.  Gole^ 

313- 

. Icings  for  Cakes. 

Take  a pound  of  double-refined  fugar,' pounded  and  lifted 
fine,  and  mix  it  with  the  whites  of  ttventy-four  eggs  in  an 
earthen  pan ; whifk  them  well  for  two  or  three  hours,  till  it 
looks  white  and  thick,  and  then,  with  a thin  broad  board,  or 

bunch 
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bunch  of  feathers,  fpread  it  all  over  the  top  and  fides  of  the 
cake.  Set  it  at  a proper  diftance  before  a clear  fire,  and  keep 
turning  it  continually  that  it  may  not  turn  colour ; but  a cool 
oven  is  beft,  where  an  hour  will  harden  it.  Or  you  may 
make  your  icing  thus  : — Beat  the  whites  of  three  eggs  to  a 
ftrong  froth,  beat  a pound  of  Jordan  almonds  very  fine  with 
rofe-water,  and  mix  your  almonds  with  the  eggs  lightly  to- 
gether j then  beat  a pound  of  loaf  fugar  very  fine,  and  put  it 
in  by  degrees.  When  your  cake  is  enough,  take  it  out,  lay  on 
your  icing,  and  proceed  as  above  directed , Farle^y  304, 


! 
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CANDYING  AND  DRYING.  ’ 

Before  you  attempt  td  candy  any  kind  of  fruit,  it  hiiifl:  be 
firft  preferved,  and  dried  in  a ftove,  or  before  the  fire, 
that  none  of  the  fyrup  may  remain  in  it ; then  boil  your  fugar 
to  the  candy  height,  dip  in  your  fruit,  and  lay  them  in  difiies  in 
Vour  ftove  to  dry.  'Ihen  put  them  in  boxes  for  yfe,  and  keep 
iiiem  in  places  that  are  ncither^ioift  nor  hot.  Cole^  3 1 4. 

To  boil  Sugary  candy  height. 

Put  a pound  of  fugar  into  a clean  tofling-pari,  with  half  a 
pint  of  water,  fet  it  over  a very  clear  flow  fire  j take  off  the 
fcum  as  it  rifes,  boil  it  till  it  looks  fine  and  clear,  then  take  out 
a little  with  a filver  fpoon ; when  it  is  cold,  if  it  will  draw  a 
thread  from  your  fpoon,  it  is  boiled  high  enough  for  any  kind 
of  fweet-meat ; then  boil  your  fyrup,  and  when  it  begins  td 
candy  round  the  edge  of  your  pan,  it  i?  candy  height. 

N.  B.  It  is  a great  fault  to  put  any  kind  of  fweet  meats  into 
too  thick  a fyrup,  efpecially  at  the  firft,  for  it  withers  your  fruitj 
and  takes  off  both  the  beauty  and  flavour.  Raffaidy  247* 

< To  candy  CaJJta, 

Take  as  much  of  the  poWder  of  brown  calfia  a.s  will  lie  upon 
two  broad  fliillings,  with  what  mufle  and  ambergris  you  think 
proper.  The  caflia  and  perfume  muft  be  powdered  together; 
Thjen  take  a quarter  of  a pound  of  fugar,  and  boil  it  to  a candy 
height ; then  put  in  your  powder  and  mix  it  well  together, 
and  pour  it  into  pewter  faucers  or  platesj  which  muft  be  butter- 
ed very  thin,  and  when  it  is  cold  it  will  flip  out.  The  caflia  iS 
to  be  bought  in  London  j fometimes  it  is  in  powder,  and  fome- 
times  in  a hard  lump.  GlaJJcy  373. 

To  dry  Greengage^ 

Slit  them  down  the  feam,  juft  fcald  them  in  a thin  fynupi 
with  vine-leaves  at  the  top  ; put  them  by  till  the  next  day^ 
keeping  them  under  the  fyrup  ; then  put  them  into  a thick 
fyrup  cold  ; fcald  them  gently  in  this,  fet  them  by,  repeat  it  the 
next  day  till  they  look  clear  ; fet  them  by  for  a few  days.  If 
there  is  occaflion,  boil  them  once  more ; take  them  from  the 
fyrup,  and  dry  than.  When  they  are  fet  by  in  the  fyrup,  let 
it  be  in  fomething  rather  narrow  at  the  top,  as  they  muft  be 
covered,  or  they  will  be  difcoloured.  MafoUi  435; 

Candied  Orange~Jlo’iverSi 

Boil  fome  fugar  to  a candy-height,  put  fome  orange-flowers 
to  it,  and  take  it  oft  the  fire  for  about  a quarter  of  ah  hour,  of 
till  the  flowers  difeharge  their  juice,  as  it  refrefhes  the  fugar  ; 
put  it  upon  the  fire  again  to  bring  it  to  the  fame  degree  ; let  it 
cool  to  half,  put  it  into  moulds,  and  dry  it  in  a ftove  of  a mo- 
derate 
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derate  heat,  kept  as  equal  as  poffible.  It  Is  known  to  be  candied 
by  thrufting  a fmall  Ikewer  into  the  corner  of  each  mould  to 
the  bottom,  and  the  top  muft  be  fparkling  like  a diamond  ; put 
the  moulds  upon  one  lide  to  drain  a good  while  before  you  take 
but  the  candy,  turn  it  over  upon  white  paper,  and  keep  it  ulwayi 
in  a dry  place.  Clermotit^  54 

’ To  candy  Gingett 

Grate  an  ounce  of  race-ginger  very  fine,  and  put  it  into  a 
tolling  pan,  with  a pound  of  loaf-fugar  beat  fine,  and  as  much 
water  as  will  dilTolve  it.  Put  them  over  a flow  fire,  and  ftir 
them  well  till  the  fugar  begins  to  boil ; then  ftir  in  another 
pound  of  fine  fiigar  beat  fine,  and  continue  ftirring  it  till  it  be- 
comes thick.  Then  take  it  off  the  fire,  and  drop  it  in  cakes 

upon  earthen  difhes  ; fet  them  to  dry  in  a warm  place,  when 

they  will  be  hard  and  brittle,  and  have  a white  appearance. 
Co/-?,  315: 

To  candy  Lemon  or  Orange-peel. 

Cut  your  lemons,  or  oranges,  long  ways ; take  out  all  the 
pulp,  and  put  the  rinds  into  a pretty  ftrong  fait  and  hard  water 
fix  days,  then  boil  them  in  a large  quantity  of  fpring  water  till 
they  are  tender  ; then  take  them  out,  and  lay  them  on  a hair 
fieve  to  drain  ; then  make  a thin  fyrup  of  fine  loaf-fugarj  a 
pound  to  a quart  of  water ; put  in  your  peels  and  boil  them 
half  an  hour,  or  till  they  look  clear  ; have  ready  a thick  fyrup 
made  of  fine  loaf-fugar,  with  as  much  water  as  will  diffolve  it  ; 
put  in  your  peels,  and  boil  them  over  a flow  fire  till  you  fee  th? 
fyrup  candy  about  the  pan  and  peels  j then  take  them  out  and 
grate  fine  fugar  all  over  them  ; lay  them  on  a hair  fieve  to  drain, 
and  fet  them  in  a ftove,  or  before  the  fire  to  dry,  and  keep  theni 
in  a dry  place  for  ufe. 

N.  B.  Do  not  cover  your  faiice-pan  when  you  boil  eithef  le- 
mons or  oranges.  Raffald^  246. 

To  candy  Angelica.  ... 

Take  It  in  April  *,  boil  it  in  water  till  It  is  tender,  then  take 
it  up  and  drain  it  from  the  water  very  well  j then  ferape  the 
butfide  of  it,  and  dry  it  in  a clean  cloth,  and  lay  it  in  the  fyrupj 
and  let  it  lie  in  three  or  four  days,  covered  clofe ; the  fyrup 
muft  be  ftrong  of  fugar,  and  keep  it  hot  a good  while,  but  with- 
out boiling.  After  it  is  heated  a good  while,  lay  it  upon  a pie- 
plate,  and  fo  let  it  dry  j keep  it  near  the  fire  left  it  dilTolve; 

G/#,372-  , ■ , 

Orange  Chips, 

Pare  fome  of  the  beft  Seville  oranges  aflant;  about  a quartet* 
of  an  inch  broad,  and  if  you  can  keep  the  parings  whole,  they 
,will  have  a prettier  eft'e^.  When  you  have  pared  as  many  as 
you  intend,  put  them  into  fait  and  fpring-water  for  a day  of 
” ~ ■ T ' two* 
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two ; then  boll  them  in  a large  quantity  of  fpring-water  till 
they  are  tender,  and  drain-them  on  a fieve.  Have  ready  a 
thin  lyrup,  made  of  a quart  of  water  and  a pound  of  fine 
fugar  ; boil  them,  a few  at  a time,  to  keep  them  from  break- 
ing, till  they  look  clear  j then  put  them  into  a fyrup  made  of 
fine  loaf-fugar,  with  as  much  water  as  will  dilTolve  it,-  and 
boil  them  to  a candy  height.  When  you  take  them  up,  lay 
them  on  a fieve,  and  grate  double-refined  fugar  over  them. 
Then  put  them  in  a (love,  or  before  the  fire,  to  dry.  Farley^. 

34^- 

To  dry  Famaf cents. 

Gather  the  Damafcenes  when  full  ripe,  lay  them  on  a coarfd 
clothp  fet  them  in  a very  cool  oven,  let  them  {land  a day  or 
two  ; they'muft  be  as  dry  as  a frefli  prune  ; if  they  are  not, 
put  them  in  another  cool  overt  for  a day  or  two  longer  *,  then 
take  them  out ; they  will  eat  like  frefh  damafcenes  in  the 
winter.  Mafotij  436.  Raffald^  242.  Farley^  347. 

To  candy  Cinnamon. 

' Soak  fome  cinnamon  bark  in  water  about  twenty-four  hours, 
cut  it  into  pieces  of  what  length  you  pleafe,  and  boil  a moment 
in  fugar  of  candy  height ; drain  it  and  dry  it  in  the  ftove  upon 
rails  till  it  comes  to  a proper  fubftance  to  put  in  candy  moulds  } 
garnifh  with  fugar,  and  when  it  is  half  cold,  put  it  to  dry  as 
the  orange-flower  candy.  Clermo7ity  542, 

To  dry  Apricots, 

Pare  and  ftone  a pound  of  apricots,  and  put  them  in  your 
tofilng-pan  ; then  take  a pound  of  double-refined  fugar,  pound 
and  lift  it,  and  ftrew  a little  among  your  apricots,  and  lay  the 
, refl  over  them.  After  letting  them  Hand  twenty-four  hours, 
turn  three  or  four  times  in  the  fyrup,  then  boil  them  pretty  quick 
till  they  feem  clear.  When  cold,  fake  them  out,  and  lay  them; 
on  glalTes  ; then  turn  them  every  half  hour  the  firfl:  day,  the 
next  day  every  hour,  and  afterwards  as  may  appear  to  be  necef^ 
fary.  Colty  316. 

To  dry  Pear  Plutnbs. 

T-ake  two  pounds  of  pear-plumbs  to  otte  pound  of  fugar  } 
ftone  them,  and  fill  every  one  of  them  with  fugar ; lay  them  in 
an  earthen  pot,  put  to  them  as  much  water  as  will  prevent  burn- 
ing them  5 then  fet  them  in  an  oven  after  bread  is  drawn,  let  therri 
ftand  till  they  are  tender ; then  put  them  into  a fieve  to  drain 
well  from  the  fyrup ; then  fet  them  in  art  overt  again  till  they 
are  a little  dry  j then  fmooth  the  fkins  as  well  as  you  can,  and  fo 
fill  them  ; then  fet  them  in  the  oven  again  to  harden  ; then  wafh 
them  in  water  fcalding  hot,  and  dry  them  very  well ; then  put 
them  in  the  oven  again  very  cool,  to  blue  them.  Put  them 
between  two  pewter  diflies,  and  fet  them  in  the  oven.  Glajfe, 
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To  dry  Currants  in  Bunches, 

Stone  your  currants,  and  tie  them  up  in  bunches  ; to  every 
]pound  of  currants  put  a pound  and  an  half  of  fugar,  and  to 
every  pound  of  fugar  put  half  a pint  of  water;  boil  the  fyrup 
Very  well,  lay  your  currants  in  it,  fet  them  on  the  fire,  and  let 
them  juft  boil ; take  them  off,  cover  it  clofe  with  a paper,  let 
them  hand  till  the  next  day,  then  make  them  fcaldir.g  hot  let 
therri  ftand  for  two  or  three  days  with  paper  clofe  to  them  ; 
then  lay  them  on  earthen  plates,  and  fift  them  well  over  with 
fugar ; put  them  in  a flove  to  dry ; the  next  day  lay  them  oii 
fieves,  but  do  not  turn  them  till  the  upper  fide  is  dry,  then  ' 
turn  them  and  fift  the  other  fide  well  with  fugar  ; when  they 
are  quite  dry,  lay  them  between  papers.  Raffaldy  244.  •> 
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' CREAMS. 

WHEN  creams  are  made,  ftrain  the  eggs,  or  they  will  be 
very  apt  to  curdle. 

Creain  with  Eggs. 

Boil  three  parts  cream,  and  one  of  milk,  a fpoonful  of 
orange-flower  water,  a bit  of  dried  lemon  peel,  and  a quarter 
of  a pound  of  fugar  to  a quart } let  it  boil  to  reduce  to  three 
parts  5 then  take  it  off  the  fire,  and  add  four  yolks  of  eggs,  beat 
up  ; make  a liafon  over  the  fire  without  boiling,  fift  it  with  a 
fievcj  and  finifli  it  with  rennet.  Serve  either  with  or  without* 
creain.  .Clermont^  603. 

Pyiachio  Cream, 

Take  half  a pound  of  Piftachio  nuts,  break  them,  and  take 
out  the  kernels  j beat  them  in  a mortar  with  a fpoonful  of 
brandy,  put  them  into  a tofling-pan,  with  a pint  of  cream,  and 
the  yolks  of  two  eggs  beat  very  fine ; ftir  it  gently  over  a flow 
fire  till  it  is  thick,  but  do  not  let  it  boil,  then  put  it  into  a china 
foup-plate ; when  it  is  cold,  {lick  fome  kernels,  cut  longways,  all 
over  it,  and  fend  it  to  table.  Glajfey  292.  Rnffaldy  248.  Farley, 
310. 

Coffee  Cream. 

Roafl:  one  ounce  of  coffee,  put  it  hot  into  a pint  and  an  half 
of  boiling  cream  j boil  thefe  together  a little ; take  it  off,  put 
in  two  dried  gizzards ; cover  this  clofe,  let  it  {land  one  hour, 
fweeten  with  double-refined  fugar;  pafs  it  two  or  three  times 
through  a fieve  with  a wooden  fpoon  ; put  it  into  a difli  with  a 
tin  on  the  top,  fet  the  difh  on  a gentle  {love,  put  fire  upon  the 
top  upon  the  tin  ; when  it  has  taken,  fet  it  by.  Serve  it  cold. 
Tea-cream  is  made  in  the  fame  manner.  Majon,  444. 

Barley  Cream. 

Boil  a quantity  of  pearl-barley  in  milk  and  water  till  it  is 
tender ; then  {Irain  the  liquor  from  it,  put  your  barley  into  a 
quart  of  cream,  and  let  it  boil  a little  ; then  take  the  whites  of 
five  eggs,  and  the  yolks  of  one,  beaten  with  a fpoonful  of  fine 
flour,  and  two  fpoonfuls  of  orange-flower  water  j then  take  the 
cream  off  the  fire,  and  mix  in  the  eggs  by  degrees,  and  fet  it 
over  the  fire  again  to  thicken.  Sweeten  it  to  your  tafte,  pour 
it  into  bafons,  and,  when  cold,  ferve  it  up.  Cole,  318. 

Codling  Cream. 

Pare  and  core  twenty  codlings,  and  beat  them  In  a mortar, 
with  a pint  of  cream  ; ftrain  it  into  a difli,  and  put  into  it 
fome  bread-crumbs,  with  a little  white  wine.  Send  it  to 
table. 

Goofeberries  may  be  done  Iri  the  fame  manner.  Cole,  3 1 8 .1 

Ice 


CREAMS. 

Ice  Cream. 


Take  twelve  ripe  apricots,  pare,  ftone,  and  fcald  them,  and 
beat  them  fine  in  a marble  mortar  ; put  to  them  fix  ounces  of 
double-refined  fugar,  and  a pint  of  fcalding  cream,  and  work  it 
•through  a hair  ficve ; put  it  into  a tin  tliat  has  a clofe  cover, 
and  fet  it  in  a tub  of  ice  broke  fmall,  and  a large  (quantity  of 
fait  put  among  it.  When  you  fee  your  cream  grow  thick 
round  the  edges  of  your  tin,  ftir  it,  and  fet  it  in  again  till  it 
grows  quite  thick.  When  yoitr  cream  is  all  frozen  up,  take  it 
out  of  the  tin,  and  put  it  into  the  mould  you  intend  it  to  be 
turned  out  of.  Then  put  on  the  lid,  and  have  ready  another 
tub,  with  fait  and  ice  in  it  as  before.  Put  your  mould  in  the 
middle,  and  lay  your  ice  under  and  over  it , let  it  {land  four 
or  five  hours,  and  dip  your  tin  in  warm  water  when  you  turn  it 
out  j but  if  it  be  fummer,  remember  not  to  turn  it  out  till  the 
moment  you  want  it.  If  you  have  not  apricots,  any  other  fruit 
will  anfwer  the  purpofe,  provided  you  take  care  to  \vork  theni 
very  fine  in  your  mortar.  Raffald^  312. 

HartJIjorn  Cream. 

Take  four  ounces  of  hartfhorn  fhavings,  and  boil  it  ip  three 
pints  of  water  till  it  is  reduced  to  half  a pint,  and  run  it  through 
a jelly-bag  ; put  to  it  a pint  of  cream  and  four  ounces  of  ^ne 
fugar,  and  juft  boil  it  up ; put  it  into  cups  or  glalfes,  and  let 
it  ftand  till  it  is  cold.  Dip  your  cups  or  glaifes  in  fcalding 
water,  and  turn  them  out  into  your  dilh ; ftick  fliced  almonds 
on  them.  It  is  generally  eaten  with  white  .wine  and  fugar. 
Glaffe^  292. 

Mrs.  Raffaldi  page  250,  and  Mr,  Farley y page  3ii,  have  the 
fame  receipt,  with  this  fingle  alteration — they  have  left  out  the 
four  ounces  of  fugar,  which  I fuppofe  proceeded  from  a mif- 
take,  inftead  of  being  meant  as  an  improvement. 


Blanched  Cream. 

Seafon  a quart  of  very  thick  cream  with  fine  fugar  and 
orange-flower  water ; boil  it  and  beat  the  whites  of  twenty 
eggs  with  a little  cold  cream  ; ftrain  it,  and  when  the  cream  is 
upon  the  boil,  pour  in  the  eggs,  ftirring  it  very  well  till  it  comes 
to  a thick  curd  ; then  take  it  up,  and  ftrain  it  again  through  a 
hair  fieve ; beat  it  well  with  a I'poon  till  it  is  cold,  then  put  it 
into  a diflt,  Mafo/ty  446. 

Whipt  Cream. 

Mix  a quart  of  thick  cream,  the  whites  of  eight  ^eggs  beat 
well,  and  half  a pint  of  fack ; fweeten  to  your  taf^e  with  double- 
refined  fugar.  You  may  perfume  it?  if  you  pleafe^,  with  a little 
mulk  or  ambergris,  tied  m a rag,  and  fteeped  a little  in  the 
cream  *,  whip  it  up  with  a whifk,  and  fome  lemon-peel  tied  in 
the  middle  ofdhe  whilh  5 t^ke  the  froth  with  a fpoon,  and  lay 
- --  T3  • ■ ■ h 
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it  in  your  glaffes  or  bafons.  This  does  well  over  a tart.  CcA, 

3^9* 

Orange  Cream, 

Take  and  pare  the  rind  of  a Seville  orange  very  fine,  and 
fqueeze  thq  juice  of  four  oranges  j put  them  into  a fiew-pan 
with  half  a pint  of  water^  and  half  a pound  of  fine  fugar  ; beat 
the  whites  of  five  eggs,  and  mix  into  it,  and'fet  them  on  a flow 
fire ; flir  it  pnq  way  till  it  grows  thick  and  vvhite,  drain  it 
through  a gauze^  and  ftlr  it  tid  cold ; then  beat  the  yolks  of 
five  eggs  very  fine,  and  put  into  your  pan  with  the  cream  ; ftir 
jt  over  a gentle  fire  till  it  is  ready  to  boil,  then  put  it  in  a ba- 
fon,  and  ftir  it  till  it  is  cold,  and  then  put  it  into  your  glafles. 
Glajfe,  291.  ■ i ^ ' ■ ■ 

Mrs.  RaJ^aldi 252,  has  the  fame  receipt,  except  that 
inftead  of  “ half  a pint  of  water,”  and  “ half  a pound  of  fine 
fugar,”  fhe  fays,  “ One  pint  of  water,  and  eight  ounces  of 
iugar,”  Mr,  Farley^  page  314,  has  followed  her  example, 

Spanijh  Cream, 

Mix  well  together  three  fpoonfuls  of  flour  of  rice  lifted  very 
fine,  the  yolks  of  three  eggs,  direeTpoonfuls  of  water,  and  two 
of  orange-flower  w’ater  ; then  put  to  them  one  pint  of  cream, 
and  fet  it  upon  a good  fire,  ftirring  it  till  of  a proper  thicknefs, 
and  pour  it  into  cups.  Cole^  320  ' 

Steepje  Cream, 

Take  five  ounces  of  hartfliorn,  and  two  ounces  of  ivory,  and 
put  them  into  a ftone  bottle  j fill  it  up  with  fair  water  to  the 
neck  i put  in  a fmall  quantity  of  gum-arabic  and  gum-dragon  ; 
then  tie  up  the  bottle  very  clofe,  and  fet  it  into  a pot  of  water, 
with  hay  at  the  bottom.  Let  It  ftand  fix  hours,  then  take  it 
out,  and  let  it  .ftand  an  hour  before  you  open  it,  left  it  fly  iu 
your  face  *,  then  ftrain  it,  and  it  will  be  a ftrong  jelly  •,  then  take 
a pound  of  blanched  almonds,  beat  them  very  fine,  mix  it  with 
a pint  of  thick  cream,  and  let  it  ftand  a little  *,  then  ftrain  it 
out,  and  mix  it  with  a pound  of  jelly  j fet  it  over  the  fire  till  it 
is  Raiding  hqt,  fweeten  it  to  your  tafte  with  dpuble-refined  fu- 
gar •,  then  take  it  off,  put  in  a little  amber,  and  pour  it  into 
fmall  high  gallipots,  like  a fugar-loaf  at  top;  when  it  is  cold, 
turn  them,  and  lay  cold  whipt  cream  about  them  in  hea,ps.  Be 
fipre  it  does  not  boil  when  the  cream  is  in.  Glajfe,  290. 

Snow  and  Cream, 

Having  made  a rich  boiled  cuftard,  put  it  into  a china  or 
glafs  dilh.  Then  take  the  whites  of  eight  eggs,  beaten  with 
rofe  water,  and  a fpoonful  of  treble-refined  fugar,  till  it  is  of  a 
ftrong  froth.  Put  fome  milk  and  water  into  a broad  ftew-pa», 
and  as  foon  as  it  boils,  take  the  froth  off  the  eggs,  lay  it  on 
milk  and  water,  and  let  it  boil  once  up  'j  then’  take  it  off 

carefully. 
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carefully,  and  lay  it  on  your  cuftard.  This  is  a pretty  fupper- 
difli.  JF'jr/ty,  3 15. 

Burnt  Cream. 

Take  a pint  of  cream,  boil  it  with  fugar  and  a little  lemon- 
peel  Hired  fine ; then  beat  the  yolks  of  fix,  and  the  whites  of 
four  eggs  feparatcly.  When  your  cream  is  cooled,  put  in  your 
eggs,  with  a fpoonful  of  orange>-flower  water,  and  one  of  fine 
flour  ; fet  it  over  the  fire,  keep  ftirring  it  till  it  is  thick,  then 
put  it  into  a difli.  When  it  is  cold,  lift  a quarter  of  a pound  of 
fugar  all  over  it,  hold  a hot  falamander  over  it  till  it  is  very 
brown,  and  looks  like  a glafs  plate  put  over  your  cream, 

Lemon^peel  •with  Cream. 

Pare  two  lemons,  fqueeze  to  them  the  juice  of  one  large  one, 
or  two  fmall  ones  ; let  it  Hand  fome  time,  then  flrain  the  juice 
to  a pint  of  cream ; add  the  yolks  of  four  eggs  beaten  and 
drained  ; fweeten  it,  ftir  it  over  the  fire  till  thick,  and,  if  agree- 
able, add  a little  brandy.  Mafoiiy  443. 

Pompadour  Cream. 

Take  the  whites  of  five  eggs,  and  after  beating  them  into  a 
flrong  froth,  put  them  into  a toffing-pan,  with  two  ounces  of 
fugar,  and  two  fpoonfuls  of  orange-flower  water  j fUr  it  gently 
three  or  four  minutes,  then  pour  it  into  a difli,  and  melted  but- 
ter over  it.  Send  it  in  hot.  Coky  321. 
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General  Obfervations  upon  Preferving. 

IN  making  jellies  of  any  kind,  avoid  letting  any  feeds  from 
the  fruit  fall  into  your  jelly ; and  be  careful  not  to  fqueeze 
U too  near,  vphich  would  render  your  jelly  lefs  tranfparent. 
Pound  your  fugar,  and  let  it  dilTolve  in  the  fyrup  before  you 
fet  it  on  the  fire,  the  fcum  will  then  rife  better,  and  the  jelly 
will  be  of  a finer  colour.  Boiling  jellies  too  high,  gives  them 
a darkilh  hue,  which  Ihouid  therefore  be  avoided.  All  wet 
fweet-meats  Ihould  be  kept  in  a dry  cool  place,  to  prevent 
their  becoming  mouldy  or  loofing  their  virtue.  Tie  them  well 
down  with  white  paper,  with  two  folds  of  thick  cap-paper  over 
them.  Leaving  the  pots  open,  or  negligently  tied,  is  deftruc* 
tive  to  them,  Cu/e,  321, 

Harjhorn  Jejly. 

Boil  half  a pound  of  hartfhorn  in  three  quarts  of  water  over 
a gentle,  fire,  till  it  becomes  a jelly.  If  you  take  out  a little  to 
cool,  and  it  hangs  on  the  fpoon,  it  is  enough.  Strain  it  while 
3t  is  hot,  -put  it  in  a well-tinned  fauce-pan,  put  to  it  a pint  of 
Rhenilh  wine,  and  a quarter  of  a pound  of  loaf  fugar  ; beat  the 
■whites  of  four  eggs,  or  more,  to  a froth,  ftir  it  all  together  that 
the  whites  may  mix  well  with  the  jelly,  and  pour  it  in  as  if  you 
•were  cooling  it.  Let  it  boil  two  or  three  minutes,  then  put  in 
the  juice  of  three  or  four  lemons  ; let  it  boil  a minute  or  two 
longer.  When  it  is  finely  curdled,  and  of  a pure  white  colour, 
have  ready  a fwan-fkin  jelly-bag  over  a china  bafon,  pour  in 
your  jelly,  and  pour  back  again  till  it  is  as  clear  as  rock  water  ; 
then  fet  a very 'clean  china  bafon  under,  have  yovir  glafles  as 
clean  as  pofiible,  and  with  a clean  fpoon  fill  your  glalTes.  Have 
ready  fome  thin  rind  of  the  lemons,  and  when  you  have  filled 
half  your  glafles,  throw  your  peel  into  the  bafon  ; and  when  the 
jelly  is  all  run  out  of  the  bag,  with  a clean  fpoon  fill  the  reft  of 
the  glafles,  and  they  wdll  look  of  a fine  amber  colour.  In 
putting  in  the  ingredients,  there  is  no  certain  rule.  You 
muft  put  in  lemon  and  fugar  to  your  palate.  Moft  people  love 
them  fweet ; and  indeed  they  are  good  for  nothing  unlefs  they 
are.  Glaffe,  294. 

Another  ivay. 

Put  two  quarts  of  water  into  a clean  pan,  with  half  a pound 
of  hartfhorn  Ihavings,  let  it  fimmer  till  near  one  half  is  re- 
duced j 'ftrain  it  off,  then  put  in  the  peel  of  four  oranges  and 
two  lemons,  pared  very  thin  ; boil  them  five  minutes,  put  to  it 
the  juice  of  the  before-mentioned  lemons  and  oranges,  with 
about  ten  ounces  of  double-refined  fugar  ; beat  the  whites  of 
^ eggs  to  a froth,  mi^  them  carefully  with  your  jelly,  that  you 

da, 
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do  not  poach  the  eggs  *,  juft  let  it  boil  up,  and  run  It  tl^rough  a 
jelly-bag  till  it  is  clear.  Raffald^  210. 

Calved -feet  J^lly. 

To  two  calPs. feet,  put  three  quarts  of  water,  boil  it  to  one 
qiurt ; when  cold,  take  off  the  fat,  and  take  the  jelly  from  the 
fediment ; put  to  it  one  pint  of  white  w'ine,  Haifa  pound  of  fu- 
gar,  the  juice  of  three  lemons,  the  peel  of  one.  Whilk  the 
whites  of  two  eggs.  Put  all  into  a fauce  pan,  boil  it  a few  mi- 
nutes j put  it  through  a jelly-bag  till  it  is  fine.  447. 

Red  or  white  Currant  Jelly. 

Boil  your  currants  in  a preferving  pan  till  the  juice  wiH 
eafily  malh  through  a fieve  or  cloth  ; put  in  an  equal  quantity 
of  clarified  fugar  and  juice,  boil  and  feum  it  till  it  will  jelly^ 
"When  cold,  put  on  paper  dipped  in  brandy.  Coley  3 2.3. 

Black  Currant  Jelly. 

Gather  your  currants  on  a dry  day  when  they  are  ripe ; pick 
them  from  the  ftalks,  put  them  into  a large  ftew-pot,  and  put 
a quart  of  water  to  every  ten  quarts  of  currants  ; fet  them  in 
a cool  oven  for  two  hours  having  firft  tied  a paper  oyer  them^ 
then  fqueeze  them  through  a very  fine  cloth,  and  to  every 
quart  of  juice  add  a pound  and  an  half  of -Ipaf-fugar  broken 
into  fmall  pieces.  Stir  it  gently  till  the  fugar  is  melted,  and 
when  it  boils,  Ikim  it  well.  Let  it  boil  pretty  thick  for  half 
an  hour  over  a clear  fire,  then  pour  it  into  pots,  and  put  bran- 
dy papers  over  them,  Rajfaldy  211.  Farleyy  321. 

Orange  Jelly. 

Take  half  a pound  of  hartlhorn  fliavings,  or  four  ounces  of 
ifing-glafs,  and  boil  it  in  fpring-water  till  it  is  of  a ftrong  jelly; 
take  the  juice  of  three  Seville  oranges,  three  lemons,  and  fijc 
China  oranges,  and  the  rind  of  one  Seville  orange  and  one  le- 
mon, pared  very  thin  ; put  them  to  your  jelly,  fweeten  it  with 
loaf-fugar  to  your  palate  ; beat  up  the  whites  of  eight  eggs  to 
a froth,  and  mix  well  in,  then  boil  it  for  ten  minutes,  then  .run 
it'through  a jc^ly-bag  till  it  is  very  clear,  and  put  it  in  moulds 
till  cold,  then  dip  your  mould  in  warm  water,  and  turn  it  out 
into  a China  diflt,  or  a flat  glafs,  and  garnifh  ^with  flowers. 
Gla/cyi^S. 

Rafpherry  Jelly. 

Make  it  in  the  fame  manner  as  currant  jelly,  only  put  one 
half  currants,  and  the  other  half  rafpberries.  CrV<f,  323. 

V‘^g-gle^P  Jelly^ 

Boil  an  ounce  of  ifing-glafs,  and  a quarter  of  an  ounce  of 
cloves,  in  a quart  of  \vater,  till  it  is  reductd  toiafpint,  then 
Rrain  it  over  fome  fugar.  323. 
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^ ■ Ribband  JiUy, 

Take  four  calf’s  feet,  take  out  the  great  bt^hes,  and  put  the 
feet  into  a pot  with  ten  quarts  of  water,  three  ounces  of  hartf- 
horn,  three  ounces  of  iling-glafs,  a nutmeg  quartered,  and  four 
blades  of  mace  j boil  it  till  it  comes  to  two  quarts,  ftrain  it 
through  a flannel  bag,  let  it  hand  twenty-four  hours,  then 
fcrape  off  all  the  fat  from  the  top  very  clean,  then  flice  it,  put 
to  it  the  whites  of  fix  eggs  beaten  to  a froth ; boil  it  a little, 
and  ftrain  it  through  a flannel  bag ; then  run  the  jelly  into 
little  high  glaffes,  run  every  colour  as  thick  as  your  finger,  one 
colour  muft  be  thoroughly  cold  before  you  put  another  on, 
and  that  you  pqt  on  muft  be  but  l^lood  warm,  for  fear  it  mix 
together.  You  muft  colour  rpd  with  cochineal,  green  with 
Tpinach,  yellow  with  faffron,  blue  with  fyrup  of  violets,  white 
with  thick  cream,  and  fometimes  the  jelly  by  itfelf.  You  may 
add  orange-flower  "water,  or  wine  and  fugar,  and  lemon,  if  you 
pleafe  i but  this  is  all  fancy.  Glajfe^  295.  322. 

Cherry  Jam. 

Stone  fome  cherries,  boil  them  Avell,  and  break  them  ; take 
‘them  off  the  fire,  let  the  juice  run  from  them ; to  three  pounds 
of  cherries  boil  together  half  a pint  of  red  currant  juice,  and 
'half  a pound  of  loaf-fugar  j put  in  the  cherries  as  they  boil,  fift 
in  three  quarters  of  a pound  of  fugar  ; boil  the  cherries  very 
faft  for  more  than  half  an  hour.  When  cold,  put  on  brandy 
paper.  Majon,  /^20, 

Red  Rafpberry  Jam. 

Gather  your  rafpberries  when  they  are  ripe  and  dry,  pick 
them  very  carefully  from  the  ftalks  and  dead  ones,  crufh  them 
in  a bowl  with  a filver  or  wooden  fpoon,  (pewter  is  apt  to  turn 
them  a purple  colour)  •,  as  foon  as  you  have  cruflied  them, 
ftrew  in  their  own  weight  of  loaf-fugar,  and  half  their  weight 
of  currant-juice,  baked  and  ftrained  as  for  jelly ; then  fet  them 
over  a clear  flow  fire,  boil  them  half  an  hour,  Ikim  them  well, 
and  keep  ftirring  them  at  the  time,  then  put  them  into  pots 
or  glafles,  with  brandy  papers  over  them,  and*keep  them  for 
ufe. 

N.  B.  As  foon  as  you  have  got  your  berries,  ftrew  in  your 
fug'ir ; do  not  let  them  ftand  long  before  you  boil  them,  it  will 
pre.erve  their  flpour.  Raffaldy  212. 

Apricot  Jam. 

Provide  fome  fine  rich  apricots,  cut  them  in  thin  pieces,  and 
infufe  them  in  an  earthen  pot  till  they  are  tender  and  dry;  put 
a pound  of  double-refined  fugar,  and  three  fpoonfuls  of  water 
to  every  pound  and  an  half  of  apricots.  Then  boil  your  fugar 
to  a c^ndy  height,  and  pul  it  upon  your  apricots.  Set  them 

over 
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ever  a flow  fire,  and^ftir  them  till  they  appear  clear  and  thick ; 
but  they  mufl:  only  funiner,  not  boil  ; then  put  them  in  your 
glalfes.  Co/ej  324, 

Black  Currant  'Jam, 

Gather  your  currants  when  they  are  full  ripe,  and  pick  them 
clean  from  the  ftalks,  then  bruife  them  well  in  a bowl,  and 
to  every  pound  of  currants  put  a pound  ^d  an  half  of  loaf- 
fugar,  finely  beaten.  Put  them  into  a preferving-pan,  boij 
them  half  an  hour,  fleim  and  flir  them  all  the  time,  and  then 
put  them  into  pots.  Farley,  3 1 8. 

Green  Goofeberry  Jam. 

Take  fome  large  full-grpwn  green  goofeberries,  but  not  too 
jripe ; cut  them  in  half,  take  out  the  feeds  j p\it  them  in  a pan 
of  cold  fpring  water,  lay  fome  vine-leaves  at  the  bottom,  then 
fome  goofeberries,  then  vine-leaves,  till  all  the  fruit  is  in  the 
pan  ; cover  it  very  clofe  that  no  fteqin  can  evaporate,  and  fet 
them  on  a very  flow  fire.  When  they  are  fcalding  hot,  take 
them  off;  then  fet  them  on  again,  and  then  take  them  off; 
they  muff  be  done  fo  till  they  are  of  a good  green ; lay  them 
on  a fieve  to  drain,  beat  them  in  a marble  mortar  with  their 
weight  in  fugar ; then  take  a quart  of  water,  and  a quart  of 
goofeberries,  boil  them  to  a mafli  fqueeze  them  ; to  every  pint 
of  tills  liquor,  put  a pound  of  fine  loaf-fugar,  bpil  and  Ikim  it ; 
then  put  in  the  green  goofeberries,  le^  them  boil  till  they  are 
thick  and  clp^r,  and  of  a good  green*  Mafon  424. 

Fo  preferve  Goofeberries  nvhole  ivithout  Jlonmg, 

Take  the  largeft  preferving  goofeberries,  and  pick  off  the 
black  eye,  but  not  the  flalk , then  fet  them  over  the  fire  in  a 
•pot  of  water  to  fcald,  cover  them  very  clofe,  but  not  boil  or 
break,  and  when  they  are  tender,  take  them  up  into  cold  water  ; 
then  take  a pound  and  an  half  of  double-refined  fugar  to  a 
pound  of  goofeberries,  and  clarify  the  fugar  with  water,  a pint 
to  a pound  of  fugar,  and  when  your  fyrup  is  cold,  put  the 
goofeberries  fingle  in  your  preferving  pan,  put  the  fyrup  to 
them,  and  fet  them  on  a gentle  fire ; let  them  boil,  but  not  too 
full:,  left  they  break  ; and  when  they  have  boiled,  apd  you  per- 
cieve  that  the  fugar  bas  eptored  them,  take  them  otf,  cover 
them  with  white  paper,  and  fet  them  by  till  the  next  day. 
Then  take  them  out  of  the  fyrup,  and  boil  the  furyir  till  it  begins 
to  be  ropy ; tkim  it,  and  put'  it  to  them  again,  then  fet 
them  on  a gentle  fire,  and  let  them  fimmer  gently  till  you  per- 
ceive tlie  fyrup  will  rope;  then  take  them  oft,  fet  them  by 
till  they  arc  cold,  cover  them  with  paper;  then  boil  fome 
goofeberries  in  fair  water,  and  when  the  liquor  is  ftrong  enough, 
ftrain  it  out.  Let  it  ftand  to  fettle,  and  to  every  pint  take  a 
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pound  of  double-refined  fugar,  then  make  a jelly  of  it,  put  the 
goofeberries  in  glafles  when  they  are  coW ; cover  them  with 
the  jelly  the  next  day,  paper  them  wet,  and  then  half  dry  the 
paper  that  goes  in  the  infide,  it  clofes  down  better,  and  then 
white  paper  over  the  glafs.  Set  in  your  fiove,  or  a dry  place. 
317. 

^0  preferve  Apricots. 

Peel  ripe  apricots,  flice  them,  and  bgil  to  a marmalade,  with 
a drop  of  water  ; reduce  it  pretty  thick  on  the  fire,  mix  a 
quarter  of  a pound  of  the  marmalade  to  a pound  of  fugar  made 
candy  height,  and  work  it  well  together  when  it  begins  to  cool. 
Clermont i 549, 

*To  %.preferve  green  Apricots, 

Gather  your  apricots  before  the  ftones  are  hard,  put  them 
into  a pan  of  hard  water,  with  plenty  of  vine-leaves,  fet  them 
over  a flow  fire  till  they  are  quite  yellow,  then  take  them  out,  and 
rub  them  with  flannel  and  fait  to  take  of  the  lint ; put  them 
into  the  pan  to  the  fame  water  and  leaves,  cover  them  clofe, 
fet  them  a great  difliance  from  the  fire  till  they  are  a fine  light 
green,  then  take  them  carefully  up  ; pick  out  all  the  bad- 
coloured  and  broken  ones ; boil  the  beft  gently  for  two  or 
three  times  in  a thin  fyrup,  let  them  be  quite  cold  every  time. 
When  they  look  plump  and  clear,  make  a fyrup  of  double-re- 
fined fugar,  but  not  too  thick  ; give  your  apricots  a gentle  bod 
in  it,  then  put  them  into  pots  or  glafles  ; dip  paper  hi  brandy, 
lay  it  over  them,  and  keep  them  for  ufe  ; then  take  out  all  thi 
broken  and  bad-coloured  ones  and  boil  them  in  the  firft  fyrup 
for  tarts,  Rajfaldy  218. 

5yr«/)  of  ^tinces. 

Grate  your  quinces,  and  pafs  their  pulp  through  a cloth  to  ex- 
tract the  juice  \ 'fet  their  juices  in  the  fun  to-  fettle,  or  before 
the  fire,  and  by  that  means  clarify  it.  For  every.four  ounces 
of  this  juice,  take  a pound  of  fugar  boiled  brown.  If  the  put- 
ting in  the  juice  of  the  quinces  ^ould  check  the  boiling  of  the 
fugar  too  much,  give  the  fyrup  fome  boiling  till  it  becomes 
pearled  •,  then  take  it  off  the  fire,  and,  when  cold,  put  it  into 
the  bottles.  Cole,  326. 

To  preferve  Almonds  dry. 

Take  a pound  of  Jordan  almonds,  half  a pound  of  double- 
refined  fugar  (one  half  of  the  almonds  blanched,  the  other 
half  unblanched)  beat  the  white  of  an  egg  very  well,  pour  it  on 
the  almonds,  and  wet  them  well  with  it ; then  boil  the  fugar, 
dip  in  the  almonds,  ftir  them  all  together  that  the  fugar  may 
^ang  well  on  ^em,  then  lay  them  on  plates  j pot  them  in  the 
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even  after  the  bread  is  drawn,  let  them  ftay  all  night,  and  they 
will  keep  the  year  round.  Mafon  410. 

To  prtferve  Damafeenes. 

Pick  the  damafeenes  off  the  ftalks,  and  prick  them  with  a pin^ 
then  put  them  into  a deep  pot,  and  with  them  half  their 
Weight  of  pounded  loaf  fugar  ; fet  them  in  a moderate  oven  till 
they  are  foft,  then  take  them  off  and  give  the  fyrup  a boil, 
and  pour  it  upon  them*.  Plaving  done  fo  two  or  three  times, 
take,  them  carefully  out,  and  put  them  into  the  jars  you  intend 
to  keep  them  in  ; then  pour  over  them  rendered  mutton  fuet, 
tie  a bladder  over  them,  and  keep  them  for  ufe  in  a very  cool 
place.  CoUy  327. 

A conferve  of  Cherries, 

Stone  your  cherries,  and  boil  them  a moment ; fift  them^ 
and  reduce  the  juice  on  a flow  fire  till  it  comes  to  a pretty  thick 
riiarmalade  ; add  the  proportion  of  a quarter  of  a pound  to  a 
pound  of  fugar.  Clermont^  550. 

Conferve  of  red  Rofes^  or  any  other  flower. 

Take  rofe-buds,  or  any  other  flowers,  and  pick  them  ; cut 
off  the  white  part  from  the  red,  arid  put  the  red  flowers  and 
fift  them  through  a fieve,  to  take  out  the  feeds ; then  weigh 
them,  and  to  every  pound  of  florvers  take  two  pounds  and  art 
half  of  loaf-fugar  ; beat  the  flowers  pretty  fine  in  a ftone  mor- 
tar, then  by  degrees  put  the  fugar  to  them,  and  beat  it  very 
well  till  it  is  well  Incorporated  together;  then  put  it  into  galli- 
pots, tie  it  over  with  paper,  and  over  that  a leather,  and  it  will 
keep  feven  years*  Olaffe^  315. 

To  prefe:ve  Stawberries. 

On  a“dry  day,  gather  the  finefl;  fcarlet  ftrawberries,  with 
their  ftalks  on,  before  they  are  too  ripe.  Lay  them  feparately 
on  a china  difh,  beat  and  fift  twice  their  weight  of  doubleJ 
refined  fugar,  and  ftrew  it  over  them.  Then  take  a few  ripe 
fcarlet  ftraw  berries,  crufh  them,  and  put  them  into  a jar,  with 
their  weight  of  double-refined  fugar  beat  fmall.  Cover  them 
clofe,  and  let  them  ftand  in  a kettle  of  boiling  tvater  till  they 
are  foft,  and  the  fyrup  is  come  out  of  them.  Then  ftrain  them 
through  a muflin  rag  into  a tofling-pan,  boil  and  fkim  it  well, 
and  when  it  is  cold,  put  in  your  whole  ftrawberries,  and  fet 
them  over  the  fire  fire  till  they  are  milk  warm  ; then  take 
them  off,  and  let  them  ftand  till  they  are  quite  cold ; then  fet 
thein  on  again,  and  make  them  a little  hotter,  and  repeat  the 
fame  till  they  lock  clear;  but  be  careful  not  to  let  them  boil, 
as  that  will  brinor  off  their  ftalks.  When  the  ftrawberries  are 
cold,  put  them  into  jelly-glafles,  with  the  ftalk  downwards,  and 


206  PRESERVING.  - 

1511  Mp  your  glalTos  with  the  fyrup.  Put  over  them  papers  dipped 
in  brandy,  and  tie  them  down  clofe.  Farley^  399 

Fo  prefer ve  Red  Currants  in  bunches. 

Having  ftoned  your  currants,  tie  fix  or  feven  bunches  to- 
gether with  a thread  to  a piece  of  fplit  deal,  about  the  length 
of  your  finger;  put  double-refined  I'ugar,  equal  in  weight  to 
your  currants,  into  your  preferving  pan,  with  a little  water, 
and  boil  it  till  the  fugar  flies  ; then  put  the  currants  in,  and 
jufl  give  them  a boil  iipj  and  cover  them  till  next  day  ; then 
take  them  out,  and  either  dry  them  or  put  them  in  glafles, 
■with  the  fyrup  boiled  up  with  a little  of  the  juice  of  red  cur- 
rants ; put  brandy-paper  over  them,  and  tie  them  clofe  down 
with  another  paper,  and  fet  them  in  a dry  place.  Raffald^  214. 

' • Another  way. 

Stone  your  currants,  tie  the  bunches  to  bits  of  flicks,  fix  of 
feven  together  ; allow  the  weight  of  the  currants  in  fugar, 
which  make  into  a fyrup;  boil  it  high,  put  in  the  currants,  give 
them  a boih  fet  them  by ; the  next  day  take  them  out.  When 
the  fyrup  boils,  put  ti-.erh  in  again,  give  them  a boil  or  two,  and 
take  them  out.  Boil  the  fyrup  as  much  as  is  neceflary.  When 
cold,  put  it  to  the  currants  in  glalfesi  Cover  with  brandy-pa- 
per. Mafon^/\2li 

Currants  preferred  in  Jelly. 

Clip  your  currants  from  the  flalks,  cut  oft* the  black  top,  and 
flone  them.  To  every  pound  of  fruit,  add  two  pounds  of 
' fugar,  and  boil  it  till  it  blo'W's  very  flrong.  Put  in  the  currants 
and  let  them  boil.  Take  them  from  the  fire,  let  them  fland 
to  fettle,  then  let  them  boil  again.  Put  in  a 'pint  of  currant 
jelly,  let  it  all  fimmer  a little,  then  take  it  from  the  fire.  Let 
it  fettle  a little,  fkim  it.  When  cold,  put  it  into  glaffes.  Take 
care  to  difperfe  the  cun-ants  equally.  Cole,  328. 

Fo  preferve  Cherries  with  the  leaves  and Jlalks  green* 

Dip  the  flalks  and  leaves  in  the  befl  vinegar  when  it  is  boil- 
ing hot,  flick  the  fprig  upright  in  a fieve  till  they  aredry.  In 
the  mean  time  boil  fome  double- refined  fugar  to  fyrup,  and  dip 
the  cherries,  flalks,  and  leaves,  in  the  fyrup,  and  jufl  let  them 
fcald  ; lay  them  on  a fieve,  and  boil  the  fugar  to  a candy  height, 
then  dip  the  cherries,  flalks,  leaves,  and  all ; then  flick  the 
branches  and  fieves,  and  dry  them  as  you  do  other  fweatmeats.' 
They  look  very  pretty  at  candle  light  in  a defert.  Glajfe,  3 12^ 

Conferve  of  Apricots. 

Peel  ripe  apricots,  flice  them,  and  boil  to  a marmalade,  with 
a drop  of  water;  reduce  it  pretty  thick  on  the  fire,  mix  a quar- 
ter of  a pound  of  the  marmalade  to  a pound  of  fugar  properly 
prepared,  and  work  it  well  together  when  jt  begins  to  cool. 

Peaches 
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Peaches  and  nc(ElarInes  are  done  after  the  fame  manner,  Cler* 
mouty  549. 

To  preferve  Currants  fo-  Tarts* 

Put  a pound  of  fugar  into-  a preferving-pan,  for  every  pound 
and  a quarter  of  currants,  with  a fufficient  quantity  of  juice  of 
currants  to  diffolve  the  fugar.  When  it  boils,  Ikim  it,  and  put 
in  your  currants,  and  boil  them  till  they  are  very  clear.  Put 
them  into  a jar,  cover  them  with  brandy-paper,  and  keep  them 
in  a dry  place.  CoUy  329. 


To  preferve  Rafpbernes. 

if  you  intend  to  preferve  the  red  fort  of  rafpberries,  gather 
them  on  a dry  day,  when  they  are  juft  turning  red,  with  the 
ftalks  on  about  an  inch  long.  Lay  them  ftngly  on  a difli,  beat 
and  ftft  their  weight  of  double-refined  fugar,  and  ftrew  it  over 
them.  To  every  quart  of  rafpberries  take  a quart  of  red  c irrant 
jelly  juice,  and  put  to  it  its  weight  of  double  refined  fugir.  Boil 
and  Ikim  it  well,  then  put  in  your  rafpberries,  and  give  them  a 
fcald.  Take  them  off,  and  let  them  ftand  for  two  hours  ; then 
fet  them  on  again,  and  make  them  a little  hotter ; proceed  in 
this  manner  two  or  three  times  till  they  look  clear ; but  take 
care  to  prevent  their  boiling,  as  that  will  occafion  the  ftalks  to 
come  oft'.  When  they  are  tolerably  cool,  put  them  into  jelly 
glafles  with  the  ftalks  downwards.  White  rafpberries  may  be 
prefeived  in  the  fame  manner,  only  uling  white  currant  jelly 
inftead  of  red.  Farleyy  332. 

To  preferve  Grapes* 

Take  fome  clofe  bunches  of  red  or  white  grapes,  before  they 
are  too  ripe,  and  put  them  them  into  a jar,  with  a quarter  of  a 
pound  of  fugar  candy,  and  fill  the  jar  with  brandy.  Tie  it  clofe, 
and  fet  them  in  a dry  place. 

Morel  cherries  may  be  done  in  the  fame  manner.  Cole,  3 29, 


To  preferve  Golden  Pippins. 

Pare  and  flice  your  pippins,  and  boil  them  in  fome  water  to 
a mafh,  run  the  liquor  through  a jelly  bag  ; put  two  pounds  of 
loaf-fugar  into  a pan,  with  almoft  one  pint  of  water  ; boil  and 
Ikim  it  i put  in  twelve  pippins,  pared  and  cored  with  a fcoop, 
and  the  peel  of  an  orange  cut  thin  ; let  them  boil  faft  till  the 
fyrup  is  thick,  taking  them  off  when  they  appear  to  part,  put- 
ting them  on  the  fire  again  when  they  have  flood  a little  time; 
then  put  in  a pint  of  the  pippin  juice,  boil  them  faft  till  they 
are  clear,  then  take  them  out ; boil  the  fyrup  as  much  more  as 
is  neceffary,  with  the  juice  of  a lemon.  The  prange-pecl  inuft 
be  firft  put  into  water  for  a day,  then  boiled,  to  'take  out  the 
bitternefs.  413. 
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To  preferve  Cucumbers', 

You  may  take  fir.vll  cucumbers  and  large  ones  that  will  ciii: 
into  quarters,  (let  them  be  as  green  and  as  free  from  feed  as  yoii 
tan  get  them)  put  them  into  a ftrong  fait  and  water,  in  a nar- 
low-mouthed  jar,  with  a cabbage-leaf  to  keep  them  down;  tie 
a paper  over  them,  fet  them  in  a warm  place  till  they  arc  yel- 
low, Avalh  them  out,  and  fet  them  over  the  fire  in  frelh  water; 
•with  a little  fait  in,  and  a frefli  cabbage  leaf  over  them  ; cover 
the  pan  very  clofe,  but  take  care  they  do  not  boil ; if  they  are 
not  of  a fine  green,  change  your  water,  which  will  help  them ; 
then  make  them  hot,  and  cover  them  as  before.  When  they 
are  of  a good  green,  take  them  off  the  fire,  let  them  Hand  till 
they  are  cold,  then  cut  the  large  ones  in  quarters,  take  out  the 
feeds  and  foft  part;  then  put  them  in  cold  water,  and  let  them 
ftand  two  days,  but  change  the  water  twice  each  day  to  take 
Out  the  fait ; take  a pound  of  fingle  refined  fugar,  and  half  a 
pint  of  \vater,  fet  it  over  the  fire.  When  you  have  fkimmed  it 
clear,  put  in  the  rind  of  a lemon,  and  one  ounce  of  ginger,  with 
the  outfide  fcraped  off.  When  your  fyrup  is  pretty  thick,  take 
it  off,  and  when  it  is  cold,  wipe  the  cucumbers  dry,  and  put 
them  in  ; boil  the  fyrup  ohce  in  two  or  three  days  for  three 
•weeks,  and  ftretigthen  the  fyrupj  if  required;  for  the  greateft 
danger  of  fpoiling  them  is  at  firft.  The  fyrup  is  to  be  quite 
cold  when  you  put  it  to  your  cucumbers.  Kaffaldy  215. 

To  preferve  Walnuts  white. 

Pare  your  walnuts  till  only  the  white  appears,  and  be  careful 
in  doing  them  that  they  do  not  turn  black,  and  as  faff  as  you  do 
them  throw  them  into  fait  ahd  water,  and  let  them  lie  till  your 
fugar  is  ready.  Take  three  pounds  of  good  loaf  fugar,  put  it 
into  your  preferving-pan,  fet  it  Over  a charcoal  fire,  and  put  as 
much  water  as  will  juft  wet  the  fugar.  Let  it  boil,  then  have 
ready  ten  or  twelve  whites  of  eggs  ftrained  and  beat  up  to  a 
froth  ; cover  your  fugar  with  a froth  as  it  boils,  and  fkim  it  j 
then  boil  it,  and  fkim  it  till  it  is  as  clear  as  chryftal,  then  throw 
in  your  walnuts  j juft  give  them  a boil  till  they  are  tender,  then 
take  them  out,  and  lay  them  in  a difh  to  cool  *,  when  cool,  put 
them  in  your  preferving-pan,  and  'wdien  the  fugar  is  as  warm  as 
milk,  pour  it  over  them.  When  qtfite  cold,  paper  them  down. 

Thus  clear  your  fugar  for  all  preferves,  apricots,  peaches, 
goofeberries,  currants,  &c.  Glajfey  318. 

^ To  preferve  Walnuts  black. 

Take  walnuts  of  the  fmaller  kind,  put  them  In  fait  and  water,- 
and  change  the  water  every  day  for  nine  days.  Then  put  them 
in  a fieve,  and  let  them  ftand  in  the  air  till  they  begin  to  turn 
black.  Then  put  them  into  a jug,  pour  boiling  water  over  them,* 
5^nd  kt  them  ftand  till  the  next  day.  Then  put  them  into  a fieve 

it 
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to  drain,  flick  a clove  in  each  end  cf  your  walnut,  put  them  into 
a pan  of  boiling  water,  and  let  them  boil  five  minutes.  Then 
lake  them  up,  make  a thin  fyrup,  and  fcald  them  in  it  three  or 
four  limes  a day,  till  your  \valnuts  are  black  and  bright.  Then 
make  a thick  fyrup  with  a few  cloves,  and  a little  ginger  cut  in 
llices.  Skim  it  well,  pour  in  yoilr  walnuts,  boil  them  five  oi* 
fix  minutes,  and  then  put  them  into  your  jars.  Lay  brandy 
paper  over  them,  and  tie  them  down  clofe  with  a bladder. 
They  will  eat  better  the  fecond  year  after  their  keeping  than  in 
the  firft,  ai  their  bitternefs  goes  off  with  time.  Farley^  33^. 

To  preferve  IV alnuts  green,  '' 

Gather.your  walnuts  when  they  are  not  much  larger  than  a 
good  nutmeg,  wipe  them  very  clean,  and  lay  them  in  flrong  fait 
and  water  twenty-four  hours;  then  take  them  out,  and  wipe 
them  very  clean  ; have  ready  a flewpan  of  boiling  water,  throw 
them  in,  let  them  boil  a minute,  and  take  them  out ; lay  then) 
on  a coaffe  cloth,  and  boil  your  fugar  as  diredted  for  the  whit^ 
w'alnuts  ; then  juft  give  your  walnuts  a fcald  in  the  fugar,  take 
them  up,  and  lay  them  to  cool.  Put  them  in  your  preferving- 
pot,  and  pour  on  your  fyrup.  Co/e,  331. 

To  preferve  Barberries  fir  Tarts, 

Take  female  barberries,  and  add  to  them  their  weight  lii 
fugar,  put  them  into  a jar,  and  fet  them  in  a kettle  of  boiling 
water  till  the  fugar  is  melted,  and  the  barberries  are  become 
quite  foft ; the  next  day  put  them  into  a preferving-pan,  and 
boil  them  a quarter  of  an  hour  ; then  put  them  into  jars,  and 
keep  them  in  a place  that  is  dry  and  cool.  Co/e,  331. 

To  preferve  Fruit  green. 

Take  pippins,  pears,  plums,  apricots,  or  peaches,  while  they 
are  green ; put  them  in  a preferving-pan,  cover  them  with 
vine  leaves,  and  then  with  clear  fpring-water ; put  on  the  cover 
of  the  pan,  fet  them  over  a very  clear  fire ; when  they  begin  to 
fiinmer,  take  them  off  the  fire,  and  with  the  dice  carefully  take 
them  out ; peel  and  preferve  them  as  other  fruit.  Mafon^  44 1« 

To  preferve  Oranges  whole. 

. Get  the  beft  Bermuda  or  Seville  oranges,  pare  them  very 
thin  with  a penknife,  and  lay  your  oranges  in  water  three  or 
four  days,  fhifting  them  every  day  j then  put  them  in  a kettle 
with  fair  water,  and  put  a board  on  them  to  keep  them  down 
in  the  water,  and  have  a fkillet  on  the  fire  with  water,  that 
may  be  ready  to  fupply  the  kettle  with  boiling  water  as  it  waftes’; 
it  rauft  be  filled  up  three  or  four  times  while  the  oranges  are 
doing,  for  they  will  take  feven  or  eight  hours  boiling;  they 
muft  be  boiled  till  a white  ftraw  will  run  through  them,  then 
take  them  up  and  fcoop  the  feeds  out  of  them  very  carefully, 
by  making  a little  hole  in  the  top;  theiv^i^gh  theiji,  and  to 
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every  poi^nd  of  oranges  put  a pound  and  three  quarters -of 
double  refined  fugar,  beat  well,  and  fifted  through  a clean  lawn 
fieve ; fill  your  oranges  with  fugar,  and  ftrew  fome  on  them. 
Let  them  lie  a little  while,  and  make  your  jelly  thus : — take  two 
dozen  pippins  of  John-apples  and  flice  them  into  water,  and 
when  they  are  boiled  tender,  ftrain  the  liquor  from  the  pulp, 
and  to  every  pound  of  oranges  you  inufl  have  a pint  and  an 
half  of  this  liquor,  and  put  to  it  three  quarters  of  the  fugar  you 
left  in  filling  the  oranges  j fet  it  on  the  fire,  and  let  it  boil ; 
Ikim  it  well,  and  put  it  in  a clean  earthen  pan  till  it  is  cold, 
then  put  it  in  your  fkilletj  put  in  your -oranges  ; with  a fmall 
bodkin  job  your  oranges  as  they  are  boiling,  to  let  the  fyrup 
into  them ; ftrew  on  the  reft  of  your  fugar  while  they  are  boil- 
ing, and  when  they  look  clear,  take  them  up,  and  put  them  in 
your  glafies  ; put  one  in  a glafs  juft  fit  for  them,  and  boil  thq 
fyrup  till  it  is  almoft  a jelly,  then  fill  up  your  glaffes.  When 
they  are  cold  paper  them  up  and  keep  them  in  a dry  place. 

G/#,  313. 

’To  preferve  Oranges  carved. 

Get  fome  fine  Seville  oranges,  cut  the  rinds  with  a pen- 
knife in  what  form  you  pleafe,  draw  out  the  part  of  your  peel 
as  you  cut  them,  and  put  them  into  fait  and  hard  water ; let 
them  ftand  for  three  days  to  take  out  the  bitter,  then  boil  them 
an  hour  in  a large  faucepan  of  frefli  water,  with  fait  in  it,  but 
do  not  cover  them,  as  it  will  fpoil  the  colour ; then  take  them 
out  of  the  fait  and  water,  and  boil  them  ten  minutes  in  a thin 
fyrup  for  four  or  five  days  together ; then  put  them  into  a deep 
jar,  let  them  ftand  two  months,  and  then  make  a thick  fyrup, 
and  juft  give  them  a boil  in  it ; let  them  ftand  till  the  next 
day,  then  put  them  in  your  jar  with  brandy-papers  over ; tie 
them  down  with  a bladder,  and  keep  them  for  ufe. 

N.  B.  You  may  preferve  whole  oranges,  without  carving, 
the  fame  way,  only  do  not  let  them  boil  fo  long,  and  keep  them 
in  a very  thin  fyrup  at  firft,  or  it  will  make  them  fiirink  and 
wither.  Always  obferve  to  put  fait  in  the  water  for  either 
oranges  prefer ved,  or  any  kind  of  orange  chips.  Raffaldy  2^2. 

To  preferve  Morel  Cherries. 

Gather  your  cherries  when  they  are  full  ripe,  take  off  the 
{talks,  and  prick  them  with  a pin.  To  every  pound  of  cherries, 
put  a pound  and  an  half  of  loaf-fugar.  Beat  part  of  your  fugar, 
ftrew  it  over  them,  and  let  them  ftand  all  night.  DiflTolve  the 
reft  of  your  fugar  in  half  a pint  of  the  juice  of  currants,  fet  it 
over  a flow  fire,  and  put  in  the  cherries  with  the  fugar,  and 
give  them  a gentle  fcald ; then  take  them  carefully  out,  boil 
your  fyrup  tiU  it  is  tliick,  and  pour  it  upon  your  cherries. 
Farle^y  338. 
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To  preferve  Green-gage  Plums. 

Gather  fome  of  your  finefl:  plums  juft  befort  they  are  rlpe^ 
and  put  them  into  a pan  with  a layer  of  vine  leaves  under  themj 
then  put  a layer  of  vine  leaves  over  them,  and  a layer  of  plums 
on  them,  and  proceed  in  the  fame  manner  till  your  pan  is  al- 
rnoft  full,  then  fill  it  with  water,  and  fet  them  on  a flow  firci 
When  they  are  hot,  and  th^fkins  begin  to  rife,  take  them  off> 
take  the  Ikins  carefully  off,  and  put  them  on  a fieve  as  you  do 
them ; then  lay  them  in  the  fame  water  with  a layer  of  leave* 
as  before  5 cover  them  clofe,  that  no  fteam  may  get  otit,  and 
hang  them  a conliderable  diftance  from  the  fire  till  they  appear 
green,  which  will  be  five  or  fix  hours,  or  longer ; then  take  them 
carefully  up,  lay  them  on  a hair  fieve  to  drain,  make  a good 
fyrup,  boil  them  gently  in  it  twice  a day  for  two  days,  then 
take  them  out  and  put  them  in  a fine  clean  fyrup ; cover  them 
with  brandy-paper,  and  keep  them  for  ufe.  Cole^  333. 

To  preferve  luhite  Citrons, 

Having  cut  fome  white  citrons  into  pieces,  put  them  Into  fait 
and  watery  and  let  them  remain  there  four  Or  five  Hours,  then 
take  them  out,  and  wafli  them  in  clean  water ; boil  them  till 
they  are  tender,  drain  them,  and  cover  them  with  clarified 
fugar ; after  letting  them  ftand  twenty-four  hours,  drain  the 
fyrup  and  boil  it  fmooth.  When  cold,  put  in  the  citrons,  and 
let  them  ftand  till  the  next  day;  then  boil  the  fyrup  quite 
fmooth,  and  pour  it  over  the  citrons  ; boil  all  together  the  next 
day,  and  put  them  into  a pot  to  be  candied,  or  into  jellies. 
Cole,  333. 

To  preferve  Lemons . 

Prepare  your  lemons  very  thin;  then  make  a found  hole  oii 
the  top,  of  the  fize  of  a fliilling,  and  take  out  all  the  pulps  and 
fkins.  Rub  them  with  fait,  and  put  them  in  fpring  water  as 
you  do  them,  which  will  prevent  their  turning  blacki  Let 
them  lie  in  it  five  or  fix  days,  and  then  boil  them  in  frefh  fait 
and  water  fifteen  minutes.  Have  ready  made  a thini  fyrup,  of 
a quart  of  water  and  a pound  of  loaf  fugaf.  Boil- them  in  it 
for  five  minutes  once  a day,  for  four  or  five  days,  and  then  put 
them  in  a large  jar.  Let  them  ftand  for  fix  or  eight  weeks,  and 
it  will  make  them  look  clear  and  plump ; then  take  them  out 
of  that  fyrup,  or  they  will  mould.  Make  a fyrup  of  fine  fugar, 
put  as  much  water  to  it  as  will  diflblve  it,  boil  it  and  Ikim  it  j 
then  put  in  your  lemons  and  boil  them  gently  till  they  are 
clear.  Put  them  into  a jar,  with  brandy-paper  over  them,  and 
tie  them  down  clofe.  Farley,  338. 

To  preferve  green  Codlings  to  keep  all  the  year: 

Gather  your  codlings  when  they  are  about  the  fize  of  a. 

U 2 walnut^ 
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walnut,  and  let  the  ftalk  and  a leaf  or  two'  remain  on  each^ 
Put  Ibme  vine-leaves  into  a,brafs  pan  of  fpring  water,  and  Cvover 
them  with  a layer  of  codlings,  then  another  of  vine-leaves,  and 
proceed  in  the  fame  manner  till  the  pan  is  full.  Cover  it  clofe 
to  keep  the  fteam  in,  and  fet  it  on  a flow  Are.  "When  they 
become  foft,  take  oft  the  fkins  with  a penknife,  then  put  them 
in  the  fame  water  with  the  vine-leaves  •,  it  muft  be  quite;  cold, 
or  it  perhaps  may  crack  them.  Put  a little  roach  allum,  and 
fet  them  over  a very  flow  fire  till  theY  are  green,  (which  will 
be  in  about  three  or  four  hours)  then  ''take  them  out,  and  lay 
them  on  a fieve  to  drain.  Make  a good  fyrup,  and  give  them 
a gentle  boil  once  a day  for  three  days,  then  put  them  into 
fmall  jars.  Put  brandy-paper  over  them,  and  keep  them  for 
ufe.  Raffaldy2i’]. 

To  preferve  Erittgo  roots. 

Parboil  fome  efingo  roots  till  they  are  tender,  peel  them,  vi'afh 
them,  and  dry  them  with  a cloth,  and  cover  them  with  clarified 
fugar  i boil  them  gently  till  they  are  clear,  and  the  fyrup  feems 
to  be  thickifh ; put  them  up  when  half  cold.  Cokj  334. 

Marmalade  of  Oranges. 

This  is  ufually  made  with  China  oranges;  cut  each  into 
quarters,  and  fqueeze  out  the  juice  ; take  oif  the  hard  parts  at 
both  ends,  and  boil  in  water  till  they  are  quite  tender  ; fqueeze 
them  to  extract  the  water,  and  pound  them  in  the  water  to  a 
marmalade  to  fift,  mix  it  with  an  equal  weight  of  raw  fugar, 
and  boil  it  till  it  turns  to  fyrup ; the  proportions  are,  for  keep- 
ing, two  pounds  of  fugar  to  one  pound  of  marmalade.  C7cr- 

579.  ' 

Red  ^ince  Marmalade. 

Take  quinces  that  are  full  ripe,  pare  them,  cut  them  in  quar- 
ters, and  core  them ; put  them  in  a faucepan,  cover  them  with 
the  parings,  fill  the  faucepan  almoft  full  of  fpring  water,  cover 
it  clofe,  and  ftew  them  gently  till  they  are  quite  foft,  and  of  a 
deep  pink  colour ; then  pick  out  the  quince  from  the  parings, 
and  beat  them  to  a pulp  in  a mortar ; take  their  weight  in  loaf- 
fugar,  put  in  as  much  of  the  water  they  were  boiled  in  as  will 
dilfolve  it,  and  boil  and  fldm  it  well ; put  in  your  quinces,  and 
boil  them  gently  three  quarters  of  an  hour ; keep  ftirring  them 
all  the  time,  or  it  will  flick  to  the  pan  and  burn ; put  it  into 
flat  pots,  and  when  cold,  tie  it  down  clofe.  Glaffcy  313, 

White  ^dnee  Marmalade. 

To  a pound  and  an  half  of  quinces  take  a pound  of  double 
refined  fugar,  make  it  into  a fyrup,  boil  it  high  ; pare  and  flice 
the  fruit,  and  boil  it  quick.  When  it  begins  to  look  clear, 
pour  In  half  a pint  of  juice  of  quince,  or,  if  quinces  are  fcarce, 

pippins; 
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pippins ; boll  it  till  thick,  take  off  the  fcum  with  a paper. 
To  make  a juice,  pare  the  quinces,  or  pippins,  cut  them  from 
the  core,  beat  theni  in  a flone  mortar,*  ll’'ain  the  juice  through 
a thin  cloth;  to  every  half  pint,  put  more  than  a pound  of 
fugar ; let  it  hand  at  leaft  four  hours  before  it  is  ufed.  Major y 

438. 

Apricot 'Marmalade. 

Take  ripe  apricots  and  boil  them  in  the  fyrup  till,  they  will 
mafh,  then  beat  them  in  a marble  mortar ; add  half  their 
weight  of  fugar,  and  as  much  water  as  will  dillblve  it ; boil  and 
Ikim  it  well,  boil  them  till  they  look  clear,  and  the  fyrup  like 
a line  jelly,  then  put  them  into  your  fwectmeat  glafles,  and 
keep  them  for  ufe.  Co/r,  335. 

Tratifparent  Marmalade. 

Pick  out  fome  very  pale  Seville  oranges,  cut  them  in  quar- 
ters, take  out  the  pulp,  and  put  it  into  a bafnn,  pick  the  ikins 
and  feeds  out,  put  the  peels  in  a little  fait  and  water,  let  them 
hand  all  night ; then  boil  them  in  a good  qufintity  of  fpring 
water  till  they  'are  tender,  then  cut  them  in  very  thin  flices,  and 
put  them  to  the  pulp;  to  every  pound  of  .marmalade  put  a 
pound  and  an  half  of  double  refined  fugar  beat  line  ; boil  them 
together  gently  for  twenty  minutes.  If  it  is  not  clear  and  tranf- 
parent,  boil  it  live  or  lix  minutes  longer ; keep  ftirring  it 
gently  all  the  time,  and  take  care  you  do  not  break  the  fljces. 
When  it^is  cold,  put  it  into  jelly  or  fweetmeat  glalTes;  tie  them 
down  with  brandy-papers  over  them.  They  are  pretty  for  a 
defert  of  any  kind.  Raffald,  224. 

Apple  Marmalade. 

Scald  fome  apples  in  water,  and  when  tender,  drain  them 
through  a fieve  ; put  three  quarters  of  a pound  of  fugar  to  a 
pound  of  apples  ; put  them  into  the  preferving  pm,  and  let 
them  fimmer  over  a gentle  fire,  keep  llcimming  them  all  the 
time.  Wiien  they  are  cf  a proper  thicknefs,  put  them  into 
pots  or  glalles.  CWc,  336. 
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SYLLABUBS,  BLANC-MANGE,  FLUMMERY, 
ORNAMENTS,  &c. 

A ’luhipt  Syllabub, 

Rub  a lump  of  fugar  on  the  outfide  of  a lemon,  put  it  into 
a pint  of  thin  cream,  and  fweeten  it  to  your  talle ; then 
put  in  the  juice  of  a lemon  and  a glafs  of  Madeira  wine,  or 
French  brandy ; mill  it  to  a froth  with  a chocolate  mill,  and 
take  it  off  as  it  rifes,  and  lay  it  in  a hair  fieve.  Then  hil  one 
half  of  your  poffet  glaffes  a little  more  than  half  full,  with 
white  wine,  and  the  other  half  of  your  glaffes  a little  more  than 
half  full  with  red  wine  j then  lay  on  your  froth  as  high  as  you 
can,  but  take  care  that  it  be  well  drained  on  your  fieve,  other-  , 
wife  it  will  mix  with  your  wine,  and  your  fyllabub  will  be 
fpoiled.  Raffaldi  2o8.  Fcrley^  327. 

Another  ’way. 

Take  a pint  of  creamj  the  whites  of  two  eggs ; a pint  of 
white  wine,  and  the  juice  and  rind  of  a lemon  j grate  the  rind 
into  the  wine,  and  then  put  in  the  cream ; fweeten  them,  an4 
whifk  them  up  with  a cleap  whilk.  Co/e,' 3 3 6. 

A Lemon  Syllabub. 

•Take  a pint  of  cream,  a pint  of  white  wine,  the  rind  of  two 
lemons  grated,  and  the  juice  j fugar  it  to  the  tafte  ; let  it  ftand 
fome  time ; mill  or  whip  it ; lay  the  fi-Qth  on  a fieve  ; put  the 
remainder  into  glaffes ; lay  on  the  froth  5 make  them  the  day 
before  they  are  wanted. 

If  they  are  to  tafte  very  ftrong  of  the  lemon,  put  the  juice  of 
jRx  lemons,  and  near  a pound  of  fugar  j tliey  will  keep  four  or 
five  days,  448. 

Solid  Syllabub. 

To  a quart  of  rich  cream,  put  a pint  of  white  wine,  the  juice 
of  two  lemons,  afid  the  rind  of  one  grated ; fweeten  it  to  your 
tafte.  Whip  it  up  well,  and  take  off  the  froth  as  it  rifes  5 put 
it  upon  a hair  fieve,  and  let  it  ftand  in  a cool  place  till  the  next 
day.  More  than  half  fill  your  glaffes  with  the  thin,  and  thep 
iheap  up  the  froth  as  high  as  you  can  ; the  bottom  will  I00I5 
clear,  and  keep  for  four  or  five  days.  Cole^  337. 

* V * * ' i ' ' • * 

Syllabub  undci‘  the  Cow. 

Put  into  a punch-bov/1  a pint  of  cider,  and  a bottle  of  ftrong 
beer  ; grate  in  a fmall  nutmeg,  and  fweeten  it  to  your  tafte  ^ 
then  milk  from  the  cow  as  much  milk  as  will  make  a ftrong 
froth.  Then  let  it  ftand^  an  how  j ftrew  over  it  a few  currants 
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well  waflied,  picked,  and  plumped  before  the  fire,  and  it  will 
be  fit  for  fervice.  Farley^  327. 

EverlaJHng  Syllabuh. 

Take  five  half  pints  of  thick  cream,  half' a pint  of  rhcnifli, 
half  a pint  of  lack,  and  the  juice  of  two  large  Seville  oranges  j 
grate  in  juft  the  yellow  rind  of  three  lemons,  and  a pound  of 
double-refined  fugar  well  beat  and  fifted.  Mix  all  together 
with  a fpoonful  of  orange-flower  water ; beat  it  well  with  a 
whifle  half  an  hour,  then  with  a fpoon  take  'it  off,  and  lay  it  on 
a fieve  to  drain ; then  fill  your  glaffes.  Thele  will  keep  above 
a week,  and  are  better  made  the  day  before.  The  beft  way  to 
whip  fyllabub  is, — have  a fine  large  chocalate  mill,  which  you 
inuft  keep  on  purpofe,  and  a large  deep  bowl  to  mill  them  in; 
it  is  quicker  done,  and  the  froth  is  ftronger.  For  the  thin  that 
is  left  at  the  bottom,  have  ready  fome  calPs  foot  jelly,  boiled 
and  clarified.  There  muft  be  nothing  but  the  calf’s  foot  boiled 
to  a hard  jelly.  When  cold,  take  off  the  fat,  clear  it  with  the 
whites  of  eggs,  run  it  through  a flannel  bag,  and  mix  it  with 
the  clear  which  you  faved  of  the  fyllabub.  Sweeten  it  to  your 
palate  and,  give  it  a boil ; then  pour  it  into  bafons,  or  what  you 
pleafe.  When  cold,  turn  it  out,  and  it  is  as  a fine  flummery, 
Ch/fy  293,  . 

Blatic-mange  •with  IJing-^glafs. 

Put  an  ounce  of  picked  ifing-glafs  to  a pint  of  water ; put 
to  it  a bit  of  cinnamon,  and  boil  it  till  the  ifing-glafs  is  melted  ; 
put  to  it  three  quarters  of  a pint  of  cream,  two  ounces  of  fweet 
almonds,  and  fix  bitter  almonds,  blancned  and  beaten,  and  a 
bit  of  lemon-peel;  fereeten  it,  ftir  it  over  the  fire,  and  let  it 
boil ; ftrain  it,  ftir  it  till  is  cool,  fqueeze  in  the  juice  of  a 
lemon,  and  put  it  into  what  moulds  you  pleafe.  Turn  it  out, 
garnifh  with  currant-jelly  and  jam  ; or  marmalade,  quinces,  &c. 

If  you  choofe  to  have  your  blatic-mange  of  a green  colour, 
put  in  as  much  juice  of  fpinach  as  will  be  neceffary  for  that  pur- 
pofe, and  a fpoonful  of  brandy  ; but  it  fhould  not  then  retain 
the  name  of  blanc-mange^  (white  food,)  but  verde-mange^  (green 
food).  If  you  would  have  it  yellow,  diffolve  a little  faffron  in 
it ; you  fliould  then  call  it  jaune-mange.  Or  you  may  make  it 
red,  by  putting  a bit  of  cochineal  into  a little  brandy,  let  it  ftand 
half  an  hour,  and  ftrain  it  through  a bit  of  cloth.  It  is  then 
intitled  to  the  appellation  of  rouge-mange. 

Always  wet  the  mould  before  you  put  in  the  blanc-mange. 
It  may  be  ornamented,  when  turned  out,  by  flicking  about  it 
blanched  almonds  fliced,  or  citron  according  to  fancy.  6V<r, 

338. 

Clear  Blanc-mange. 

Take  a quart  of  ftrong  calPs  foot  jelly,  fldm  off  the  fat,  and 
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Rrain  it,  beat  the  whites  of  four  eggs,  and  put  it  into  a jelly-bag, 
and  run  it  through  feveral  times  till  it  is  clear.  Beat  one  ounce 
of  fweet  almonds,  and  one  of  bitter,  to  a pafte,  with  a fpoonful 
of  rofg-water  fqueezed  through  a cloth  *,  then  tnix  it  with  the 
jelly,  and  three  fpoonfuls  of  very  good  cream;  fet  it  over  the 
fire  again,  and  keep  ftirring  it  till  it  is  almoft  boiling ; then 
pour  it  into  a bowl,  and  ftir  very  often  till  it  is  almoft  cold; 
'then  wet  your  moulds  and  fill  them.  Rajfaldy  196, 

Rlanc-matigey  •with  a preferved  Orange. 

* Fill  your  orange  with  blanc-mange  ; and,  when  cold,  flick  in 
it  long" flips  of  citron,  like  leaves;  pour  blanc-mange  in  the 
difli ; when  cold,  fet  the  orange  in  the  middle.  Garnifh  with, 
preferved  or  dried  fruits. 

Or,  you  may  pour  blanc-mange  into  a mould  like  a Turk’s 
cap,  lay  round  it  jelly  a little  broken  ; put  a fprig  of  myrtle,  or 
fmall  preferved  orange  on  the  top.  Cc/r,  338. 

Flummery. 

Take  an  ounce  of  bitter,  and  the  fame  quantity  of  fweet  al- 
monds, put  them  into  a bafon,  and  pour  over  them  fome  boil- 
ing water  to  make  the  llcins  come  ofil  Then  ftrip  off  the  fkins, 
and  throw  the  kernels  into  cold  water ; take  them  out,  anc^ 
beat  them  in  a marble  mortar,  with  a little  rofe-water  to  keep 
them  from  oiling ; and  when  they  are  beat,  put  them  into  a 
pint  of  calf’s-feet  ftock ; fet  it  over  the  fire,  and  fweeten  it  to 
your  tafte  with  loaf-fugar.  As  fcon  as  it  boils,  ftrain  it  through 
£i  piece  of  muflin  or  gauze ; and,  when  it  is  a little  cold,  put  it 
into  a pint  of  thick  cream,  and  keep  ftirring  it  often  till  it  grows 
thick  and  cold.  Wet  your  moulds  inoxold  water,  and  pour  in 
the  flummery.  Let  them  ftand  about  fix  hours  before  yqu  turn 
them  out ; and,  if  you  make  your  flummery  ftiff,  and  wet  your 
moulds,  it  will  turn  out  without  putting  them  into  warm  water, 
jwhich  will  be  a great  advantage  to  the  look  of  the  figures,  as 
warm  water  gives  a dulnefs  to  the  flummery.  Farley^  324. 

Another  nvay. 

Boil  an  ounce  of  ifing-glafs  in  a little  water,  till  it  is  melted ; 
pour  to  it  a pint  of  cream,  a bit  of  lemon-peel,  a little  brandy, 
and  fugar  to  the  tafte ; boil  and  ftrain’  it,  put  it  into  a mould, 
turn  it  out.  Mafotiy  45 1 . 

. HartJJ^orn  Flummery. 

Take  lialf  a pound  of  the  fliavings  of  hartfliorn,  boil  them  in 
three  pints  of  water  till  it  comes  to  a pint,  then  ftrain  it  through 
a fleve  into  a bafon,  and  fet  it  by  to  cool ; then  fet  it  over  the 
fire,  let  it  juft  melt,  and  put  to  it  half  a pint  of  thick  cream 
fcalded  and  grown  cool  again,  a quarter  of  a pint  of  white  wine, 
imd  two  fpoonfuls  of  orange-flower  water ; fweeten  jt  with  fu- 
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gar,  and  beat  it  for  an  hour  and  an  half,  or  it  will  neither  mix 
'\yell  nor  look  well ; dip  your  cups  in  water  before  you  put  in 
the  flummery,  or  it  will  not  turn  out  well.  It  is  befl:  when  it 
ftands  a day  or  t\vo  before  you  turn  it  out.  When  you  ferve  it 
up,  turn  it  out  of  the  cups,  and  flick  blanched  almonds,  cut  in 
long  narrow  bits  on  the  top.  You  may  eat  them  either  ^yith 
wine  or  with  cream.  Glajfcy  296. 

Welch  Flutnmery, 

Put  a little  iflng-glafs  to  a quart  of  ftiff  hartfliorn  jelly ; add 
to  it  a pint  of  cream,  a little  brandy,  and  fonae  lemon-juice  and 
fugar  ; boil  this  till  it  is  thick,  then  ilrain  it.  You  may,  if  you 
pleafe,  add  three  ounces  of  almonds,  blanched  and  beaten ; - 
about  ten  bitter  ones.  Colcy  339. 

Tellow  Flummery. 

Beat  and  open  two  ounces  of  ifinglafs,  put  it  into  a bowl,  and 
over  it  a pint  of  boiling  water  ; cover  it  up  till  it  is  almofl;  cold  ; 
then  add  a pint  of  white  wine,  the  rind  of  one  lemon,  the  juice 
of  two  lemons,  the  yolks  of  eight  eggs,  "well  beat,  and  fweeten 
it  to  your  tafte,  then  put  it  into  a tofling-pan,  and  continue 
Birring  it.  When  it  boils,  Ilrain  it;  and,  when  almofl  cold, 
put  it  into  moulds  or  cups.  Cole,  340. 

Solomon’s  Temple  in  Flummery. 

Having  made  a quart  of  flifF  flummery,  divide  it  into  three 
parts  ; make  one  part  of  a pretty  thick  colour,  with  a little  co- 
chineal bruifed  fine,  and  fleeped  in  French  brandy;  ferape  one 
ounce  of  chocolate  very  fine,  difTolve  it  in  a little  llrong  coffee, 
and  mix  it  with  another  part  of  your  flummery  to  make  it  a 
light  flone-colour.  The  lafl  part  mufl  be  white.  Then  wet 
your  temple  mould,  and  fix  it  in  a pot  to  fland  even  ; then  fill 
the  top  of  the  temple  with  red  flummery,  for  the  fleps,  and  the 
four  points  with  white  ; then  fill  it  up  with  chocolate-flummery. 
Let  it  fland  till  the  next  day,  then  loofen  it  round  with  a pin, 
and  fliake  it  loofe  very  gently,  but  do  not  dip  your  mould  in 
warm  water,  it  will  take  off  the  glofs,  and  fpoil  the  colour. 
When  you  turn  it  out,  flick  a fmall  fprig,  or  flower-flalk,  down 
from  the  top  of  every  point,  it  will  flrengthen  them,  and  make 
them  look  pretty.  Lay  round  it  rock  candy  fWeetmeats.  It 
is  proper  for  a corner  difh  for  a large  table,  Rnffald,  204. 

Oatmeal  Flummery. 

Put  forrre  oatmeal  into  a broad  deep  pan,  then  cover  it  with 
water ; ftir  it  together,  and  let  it  fland  twelve  hours  ; then  pour 
off  that  water  clear,  and  put  on  a good  deal  of  frefh  water ; fhift 
it  again  in  twelve  hours,  and  fo  on  in  twelve  more  ; then  pour 
off  the  water  clear,  and  ftrain  the  oatmeal  through  a coarfe  hair 
fieve,  and  pour  it  into  a fauce-pan,  keeping  it  flirring  all  the 
' ■ time 
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time  with  a flick  till  It  boils,  and  is  very  thick ; then  pour  it 
into  diflies.  When  cold,  turn  it  into  plates,  and  eat  it  with 
what  you  pleafe,  either  wine  and  fugar,  or  beer  and  fugar,  or 
milk.  It  eats  very  well  with  cider  and  fugar.  Cck,  340. 

French  Flummery. 

Take  a quart  of  cream,  and  half  an  ounce  of  ifinglafs,  beat  it 
fine,  and  flir  it  into  the  cream.  Let  it  boil  foftly  over  a flow 
jfire  a quarter  of  an  hour,  keep  it  flirring  all  the  time  ; then 
take  it  off,  fweeten  it  to  your  palate,  and  put  in  a fpoonful  of 
rofe-water,  and  a fpoonful  of  orange-flower  water  j flrain  it, 
and  pour  it  into  a glafs  or  bafon,  or  what  you  pleafe  ; and,  when 
it  is  cold,  turn  it  out.  It  makes  a fine  fide  difli.  You  may  eat 
it  with  cream,  or  wine,  or  what  you  pleafe.  Lay  round  it 
baked  pears.  It  looks  very  pretty,  and  eats  fine.  GlaJJey  298, 
Farley^  324. 

To  make  Colouring  for  Flummery  or  Jellies. 

Bruife  two  pennyworth  of  cochineal  with  a knife,  and  put  It 
into  half  a tea-cupful  of  brandy ; when  it  has  flood  a quarter  of 
an  hour,  filter  it  through  a line  cloth,  and  put  in  as  much  as 
will  make  the  flummery,  or  jelly,  of  a fine  pink  colour.  If 
yellow,  tie  a little  faffron  in  a rag,  and  diffolve  it  in  cold  water. 
If  green,  boil  fome  fpinach,  take  off  the  froth,  and  mix  it  with 
the  jelly.  If  white,  put  in  fome  cream.  Cole,  341. 
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Chap.  XXVI.— ORNAMENTS  FOR  GRAND 
ENTERTAINMENTS. 

A Di/h  of  Snoiv. 

PUT  twelve  large  apples  into  cold  water,  ftt  them  over  9 
flow  lire,  and  when  they  are  foft,  pour  them  upon  a hair 
lieve.  Take  of  the  fleins,  and  put  the  pulp  into  a bafon ; then 
beat  the  whites  of  twelve  eggs  to  a very  ftrong  froth,  beat  and 
(ift  half  a pound  of  double-refined  I’ugar,  and  ftrew  it  on  the 
eggs.  Then  beat  the  pulp  of  your  apples  to  a llrong  froth  ; 
then  beat  them  all  together  till  they  are  like  a ftifi' I'now  j lay 
it  upon  a china  di£h,  and  heap  it  up  as  high  as  you  can.  Set 
round  it  green  knots  of  pafte,  in  imitation  of  Chinefe  rails,  and 
flick  a fprig  of  myrtle  in  the  middle  <?f  the  ^ifli.  J^iaforty  450. 
Rafald,  205,  Farley^  352. 

• Moonjhine. 

Take  the  fhapes  of  half  a moon,  and  five  or  feven  ftars ; wet 
them,  and  fill  them  with  flummery ; let  them  fland  till  they  are 
cold,  then  turn  them  into  a deep  China  difh,  and  pour  lemon- 
cream  round  them,  made  thus  : — Take  a pint  of  fpring-water, 
put  it  to  the  juice  of  three  lemons,  and  the  yellow  rind  of  one 
lemon  *,  the  whites  of  five  eggs,  well  beaten,  and  four  ounces  of 
loaf-fugar  j then  fet  it  over  a flow  fire,  and  ftir  one  way  till  it 
looks  white  and  thick.  If  you  let  it  boil  it  will  curdle.  Then 
flrain  it  through  a hair  fieve,  and  let  it  fland  till  it  is  cold  ; beat 
the  yolks  of  five  eggs,  mix  them  with  your  whites,  fet  them 
over  the  fire,  and  keep  flirring  it  till  it  is  almoft  ready  to  boil, 
then  pour  it  into  a bafon.  When  it  is  cold,  pour  it  among  your 
moon  and  ftars.  Garnifli  with  flowers.  It  is  a proper  difli 
for  a fleond  coprle,  either  for  dinner  or  flipper.  RafFald, 
201, 

Floating  IJland  of  Apples^ 

Bake  or  fcald  eight  or  nine  large  apples ; when  cold,  pare 
them,  and  pulp  them  through  a fieve*,  beat  this  up  ivith  fine 
fugar ; put  to  it  the  w'hites  of  four  or  five  eggs  that  have  been 
beaten,  with  a little  rofe-water  j mix  it  a little  at  a time,  beat 
it  till  it  is  light  j heap  it  on  a rich  cold  cuftard,  or  on  jelly. 
Mnfon,  450. 

Floating  IJland  of  Chocolate, 

Take  the  whites  of  two  eggs,  and  mix  them  up  with  two 
ounces  of  chocolate  feraped  j pile  it  on  a thin  cuftard  or  jelly, 
ColCi  3^2.  ’ 

A Defert  IJland^ 

Form  a lump  of  pafte  into  a rock  three  inches  broad  at  the 
fop,  then  colour  it,  and  fet  it  in  the  middle  of  a deep  China 
' ' ' dilh. 
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difh.  Set  a caft  figure  on  it,  with  a crown  on  its  head,  and  a 
kisot  of  rock-candy  at  its  feet ; then  make  a roll  of  pafte  an 
inch  thick,  and  ftick  it  on  the  inner  edge  of  the  difh,  two  parts 
round.  Cut  eight  pieces  of  eringo  roots,  about  three  inches 
long,  and  fix  them  upright  to  the  roll  of  pafte  on  the  edge. 
Make  gravel  walks  of  fiiot  comfits  round  the  dilh,  and  fet  fmall 
figures  iu  them.  Roll  out  fome  pafte,  and  cut  it  open  like 
Chinefe  rails.  Bake  it,  and  fix  it  on  either  fide  of  the  gravel 
walks  with  gum,  and  form  an  entrance  where  the  Chinefe 
rails  are,  with  two  pieces  of  eringo  root,  for  pillars.  Farleyy 
351- 

A Floating  Ifland. 

Take  a foup  difii  according  to  the  fize  and  quantity  you  in- 
tend to  make,  but  a pretty  deep  glafs  is  beft,  and  fet  it  on  a 
China  difh  ; take  a quart  of  thick  cream,  make  it  pretty  fweet 
with  fine  fugar,  pour  in  a gill  of  fack,  grate  the  yellow  rind  of 
a lemon  in,  and  mill  the  cream  till  it  is  all  ©f  a thick  froth  ; then 
carefully  pour  the  thin  from  the  froth  into  a difh ; take  a 
French  roll,  or  as  many  as  you  want,  cut  it  gs  thin  as  you  can. 
Jay  a layer  of  that  as  light  as  poflible  on  the  cream,  then  a layer 
of  currant  jelly,  then  a very  thin  layer  of  roll,  and  then  hartf- 
horn-jelly,  then  French  roll,  and  over  that  whip  your  froth 
which  you  faved  off*  the  cream  very  well  milled  up,  and  lay  at 
the  top  as  high  as  you  can  heap  it ; and  as  for  the  rim  of  the 
difh,  fet  it  round  with  fruit  or  fweet-meats  according  to  your 
fancy.  This  looks  very  pretty  in  the  middle  of  a talile,  with 
candles  round  it,  and  you  may  make  it  of  as  many  different  co- 
lours as  you  fancy,  and  according  to  what  jellies,  and  jams,  or 
fweet-meats  you  may  have ; or  at  the  bottom  of  the  difli  you 
may  put  the  thickeft  cream  you  can  get ; but  that  is  as  you 
fancy.  Glajfty  300. 

A Hedge-Hog. 

Blanch  two  pounds  of  almonds,  beat  them  well  in  a mortar, 
with  a little  canary  and  orange-flower  water  to  keep  them  from 
oiling.  Make  them  into  ftilf-paffe,  then  beat  in  the  volks  of 
twelve  eggs,  leave  out  five  of  the  whites,  put  to  it  a"  pint  of 
cream,  fweetened  with  fugar  ; put  in  half  a pound  of  fweet 
butter  melted,  fet  it  on  a furnace  or  flow  fire,  and  keep  it  con- 
ftantly  ffirring  till  it  is  ffiff  enough  to  be  made  into  the  form  of 
an  hedge-hog;  then  ftick  it  full  of  blanched  almonds,  flit  and 
ftack  up  like  the  briftles  of  an  hedge-hog.  Then  put  it  into  a 
dilli ; take  a pint  of  cream,  and  the  yolks  of  four  eggs  beat  up  ; 
fweeten  with  fugar  to  your  palate.  Stir  them  together  over  a 
flow  fire  till  it  is  quite  hot ; then  pour  it  round  the  hedge-hog 
in  a difh,  and  let  it  ftand  till  it  is  cold,  and  ferve  it  up.  Or  a 
rich  calf ’s-foot  jelly  made  clear  and  good,  poured  into  the  difli 

round 


OxviN  AMENTS  FOR  GRAND  ENTERTAINMENTS.  30I 

round  the  hedge-hog ; when  It  Is  cold,  it  looks  pretty,  and 
makes  a neat  dilh.  Or  it  looks  handfome  in  the  middle  of  a 
table  for  i'upper.  Cc/<r,  343. 

• A FiJlj-pond. 

Fill  your  large  fifh-moulcls,  and  fix  fmall  ones  with  flum- 
mery ; take  a China  bowl,  and  put  in  half  a pint  of  ftiff  clear 
calPs-foot  jelly  *,  let  it  ftand  till  cold  ; then  lay  two  of  the  fmall 
fiflies  on  the  jelly,  the  right  fide  down.  Put  in  half  a pint  more 
jelly,  let  it  ftand  till  cold,  then  lay  in  the  four  fmall  fifties  acrofs 
one  another,  that,  when  you  turn  the  bowl  upfide  down,  the 
heads  and  tails  may  be  feen.  Then  almoft  fill  your  bowl  with 
jelly,  and  let  it  ftand  till  cold  *,  then  lay  in  the  jelly  four  large 
fifties,  and  fill  the  bafon  quite  full  with  jelly,  and  let  it  ftand  till 
the  next  day.  When  you  want  to  ufe  it,  fet  your  bowl  to  the 
brim  in  hot  water  for  one  minute ; take  care  that  you  do  not  let 
the  water  go  into  the  bafon.  Lay  your  plate  on  the  top  of  the 
bafon,  and  turn  it  upfide  down.  If  you  want  it  for  the  middle, 
turn  it  out  upon  a falver.  Be  fure  you  make  your  jelly  very 
.ftill  and  clear.  RaffaU^  194. 
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rOTS,  &c. 

Sack  Pojfet. 

Grate  three  Naples  bifcuits  td  one  quart  of  cream  of 
new  milk  •,  let  it  boil  a little,  fweeten  it,  grate  fome  nut- 
meg. When  a little  cool,  pour  it  high  from  a tea-pot  to  a pint 
of  fack  a little  warmed,  and  put  it  into  a bafon  or  deep  diflii 
Mafotty  452. 

Another  way. 

Beat  the  yolks  and  whites  of  lifteen  eggs  Very  well,  ahd  ftrain 
them  ; then  put  three  quarters  of  a pound  of  white  fugar  into 
a pint  of  canary,  and  mix  it  with  your  eggs  in  a bafon;  fet  it 
over  a chafing-difli  of  coals,  and  keep  continually  ftirring  it  till 
it  is  fcalding  hot.  In  the  mean  time  grate  fome  nutmeg  in  a 
quart  of  milk,  and  boil  it,  then  pour  it  into  your  eggs  and  wine, 
they  being  fcalding  hot.  Hold  yoiir  hand  very  high  as  you 
pour  it,  and  let  fomebody  ftir  it  all  the  time  you  are  pouring  in 
the  milk ; then  take  it  off  the  chafing-difh,  fet  it  before  the 
fire  half  an  hour,  and  ferve  it  up.  GlaJJey  160* 

An  Orange  Pojfet. 

Put  the  crumb  of  a penny  loaf,  grated  very  fine,  into  a pint 
of  water,  or  rather  more  ; and  half  the  peel  of  a Seville  orange 
grated,  or  fugar  rubbed  upon  it  to  take  out  the  effertce  ; boil  all 
together  till  it  looks  thick  and  clear,  then  beat  it  very  well. 
Then  take  a pint  of  mountain  wine,  the  juice  of  half  a Seville 
orange,  three  ounces  of  Jordan  almonds,  and  one  ounce  of  bit- 
ter, beat  fine,  with  a little  French  brandy  and  fugar  to  your 
tafte ; mix  it  well,  and  put  it  in  your  poffet,  and  ferve  it  up. 
Coky  344. 

A lemon  poffet  is  made  in  the  fame  manner. 

Wine  Pojfet. 

Boll  the  crumb  of  a penny  loaf  in  a quart  of  milk  till  it  is 
foft,  then  take  it  off  the  fire,  and  grate  in  half  a nutmeg;  put 
in  fugar  to  your  tafte  ; then  put  it  in  a China  bowl,  and  put  in 
by  degrees  a pint  of  Lifbon  wine.  -Serve  it  up  with  toaft  and 
butter  upon  a plate.  Colcy  345. 

Ale  Pojfet. 

Put  a little  white  bread  into  a pint  of  milk,  and  fet  it  over 
the  fire ; then  put  fome  nutmeg  and  fugar  into  a pint  of  ale, 
warm  it,  and  when  your  milk  boils,  pour  it  upon  the  ale.  Let 
it  ftand  a few  minutes  to  clear,  and  the  curd  will  rife  to  the  top. 
Coley  345. 
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Panada. 

Put  a blade  of  mace,  a large  piece  of  the  crumb  of  bread,  and 
a quart  of  water  into  a fauce-pan.  Let  it  boil  two  minutes, 
then  take  out  the  bread,  and  bruife  it  very  fine  in  a bafon# 
Mix  as  much  water  as  you  think  it  will  require,  pour  away  the 
reft,  and  I'wceten  it  to  your  palate.  Put  in  a piece  of  butter  as 
big  as  a walnut,  but  do  not  put  in  any  wine,  as  that  will  fpoil  it. 
Grate  in  a little  nutmeg.  Far  ley  ^ 429,  from  Glajj'e^  243. 

J f wee t Panada. 

Slice  the  crumb  of  a penny  loaf  very  thin,  and  put  It  Into  a 
fauce-pan  with  a pint  of  water ; boil  it  till  it  is  very  foft  and 
looks  clear ; then  put  in  a glafs  of  Madeira  wine,  grate  in  a 
little  nutmeg,  and  put  in  a lump  of  butter  the  ftze  of  a walnut, 
and  fugar  to  your  tafte  ; bent  it  exceedingly  fine,  then  put  it  in 
a Jeep  foup-difli,  and  ferve  it  up. 

N B.  You  may  leave  out  the  wine  and  fugar,  and  put  In  a 
little  a;eam  and  fait,  if  you  like  it  better.  Rnjj'ald,  316. 

A White-pot. 

Take  two  quarts  of  milk,  eight  eggs,  and  half  the  whites, 
beat  up  with  a little  rofe  water,  a nutmeg,  and  a quarter  of  a 
pound  of  fugar ; cut  a penny  loaf  in  very  thin  flices,  and  pour 
milk  and  eggs  over.  Put  a little  piece  of  butter  on  the  top. 
Bake  it  half  an  hour  in  a flow  oven.  Cole.,  345. 

A Rice  White-poti 

Boil  a pound  of  rice  in  two  quarts  of  milk  till  it  is  tender  and 
thick.  Beat  it  in  a mortar  with  a quarter  of  a pound  of  fweeC 
almonds  blanched.  Then  boil  two  quarts  of  cream,  with  a few 
crumbs  of  white  bread,  and  two  or  three  blades  of  mace.  Mix 
it  well  with  eight  eggs,  and  a little  rofe-water,  and  fweeten  to 
to  your  tafte.  Cut  fome  candied  orange  or  citron-peels  thin, 
and  lay  it  in.  it  muft  be  put  into  a flow  oven.  Glajfe,  158. 
Mafon,  453. 

White  Caudle. 

Take  two  quarts  of  water,  and  mix  with  It  four  fpoonfuls  of 
oatmeal,  a blade  or  two  of  mace,  and  a piece  of  lemon-peel. 
Let  it  boil,  and  keep  ftirring  it  often.  Let  it  boil  about  a quar- 
ter of  an  hour,  and  be  careful  not  to  let  it  boil  over ; then  ftrain 
it  through  a coarfe  fieve.  When  you  ufe  it,  fweeten  it  to  your 
tafte,  grate  in  a little  nutmeg,  and  what  wine  you  think  proper  ; 
and,  if  it  is  not  for  a fick  perfon,  fqueeze  in  the  juice  of  a 
lemon.  Glajfe,  243.  Farley,  429. 

Brown  Caudle. 

Make  youf  gruel  as  above,  with  fix  fpoonfuls  of  oatmeal,  and 
ftrain  it ; then  add  a quart  of  ale  that  is  not  bitter  *,  boil  it,  then 

fweeten 
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fweeten  it  to  your  palate,  and  add  half  a pint  of  white  wine  01* 
brandy.  When  you  do  not  put  in  white  wine  or  brandy,  let 
it  be  half  ale.  Cole^  546. 

Salop. 

Salop  is  fold  at  the  chcmifts.  Take  a large  tea-fpoonful  of 
the  powder,  and  put  it  into  a pint  of  boiling  water,  keep  ftir-i 
ring  it  till  it  is  a fine  jelly,  and  add  wine  and  I'ugar  to  your 
tafte.  Cohj  346. 

Beef  Tea. 

Cut  a pound  of  lean  beef  into  very  thin  flices,  and  put  it  in 
a jar ; pour  a quart  of  boiling  water  over  it,  and  cover  it  clofe 
that  the  fieam  may  not  get  out ; let  it  fi:and  by  the  fire.  It  is 
ftrongly  recommended  by  phyficians  for  thofe  of  a weak  con- 
llitution.  It  fiiould  be  drank  milk  warm.  Cokj  346. 

JVhite-wwe  Whey. 

Put  a pint  of  (kimmed  milk,  and  half  a pint  of  white  wine 
into  a bafon.  Let  it  ftand  a few  minutes,  then  pour  Qver  it  a 
pint  of  boiling  water.  Let  it  fiand  a little  and  the  curd  will 
gather  in  a lump,  and  fettle  t o the  bottom.  Then  pour  your 
whey  into  a China  bowl,  and  put  in  a lump  of  fugar,  a fprig  of 
balm,  or  a flice  .of  lemon.  Raffald,  313. 

Water  Gruel. 

To  a pint  of  water,  put  a large  fpoonful  of  oatmeal  j then 
ftir  it  well  together,  and  let  it  boil  up  three  or  four  times,  ftir- 
ring  it  often.  Do  not  let  it  boil  over.  Then  ftrain  it  through 
a lieve,  fait  it  to  your  palate,  put  in  a good  piece  of  frefli  but- 
ter, brew  it  with  a fpoon  till  the  butter  is  all  melted,  and  it  will 
be  fine  and  fmooth.  Coley  346. 

Barley  Gruel, 

Put  a quarter  of  a pound  of  pearl  barley,  and  a ftick  of  cin- 
namon, into  two  quarts  of  water,  and  let  it  boil  till  it  is  reduced 
to  one  quart ; add  a pint  of  red  wine,  and  fugar  to  your  tafte. 
You  may  add  two  or  three  ounces  of  currants.  Cole,  347. 

Sago. 

To  three  quarters  of  a pint  of  water,  put  a large  fpoonful  of 
fago,  ftir  ir,  and  boil  it  foftly  till  it  is  as  thick  as  you  would  have 
it  'y  then  put  in  wine  and  fugar,  with  a little  nutmeg  to  your 
palate.  Cole,  347. 

' Rice  ]\iilh. 

Boil  half  a pound  of  rice  in  a quart  of  water,  with  a little  cin- 
namon ; let  it  boil  till  the  water  is  wafted,  but  take  care  it  does 
not  burn  *,  then  add  three  pints  of  milk,  and  the  yolk  of  an  egg 
beat  up  ; keep  it  ftirring.  When  it  boils,  take  it  up  and  fweeten 
it.  Mafon,  452. 


Barley 
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Barley  IVater, 

' Put  a quarter  of  a pound  of  pearl  barley  into  two  quarts  of 
water,  let  it  boll,  fkim  it  very  clean,  boil  half  away,  and  ftrain 
it  off.  Sweeten  to  your  palate,  but  not  too  fweet,  and  put  in 
two  fpoonfuls  of  white  wine.  Drink  it  a little  warm.  Glajkt 
>45.  Farley,  427. 

Another  way. 

Boil  two  ounces  of  barley  in  two  quarts  of  water  till  it  looks 
' white,  and  the  barley  grows  foft,  then  ftrain  the  water  from  the 
I barley,  and  add  to  it  a little  currant  jelly  or  lemon. 

N.  B.  You  may  put  a pint  more  water  to  your  barley,  and 
I boil  it  over  again.  Raffald,  314. 

j Capillaire, 

! Take  fourteen  pounds  of  loaf-fugar,  three  pounds  of  coarfe 
I fugar,  fix  eggs  beat  in  with  the  Ihells,  and  three  quarts  of  wa- 
ter ; boil  it  up  twice,  Ikim  it  well,  then  add  to  it  a quarter  of  a 
pint  of  orange  flower  water  ; Brain  it  through  a jelly-bag,  and 
put  it  into  bottles.  When  cold,  mix  a fpoonful  or  two  of  this 
i'yrup,  as  it  is  liked  for  fweetuefs,  in  a draught  of  warm  or  cold 
water.  Maftn,  454. 

Orgeat. 

Take  two  pounds  of  almonds,  thirty  bitter,  and  beat  them 
to  a pafte ; mix  it  with  three  quarts  of  water,  and  ftrain  it 
through  a fine  cloth  ; add  orange  and  lemon-juice,  with  fomc 
of  the  peel ; fweeten  to  your  palate.  Cole,  347. 

Lemonade. 

Take  two  Seville  oranges  and  fix  lemons,  pare  them  very 
thin,  fteep  the  parings  four  hours  in  two  quarts  of  water ; put 
the  juice  of  fix  oranges  and  twelve  lemons  upon  twelve  ounces 
of  fine  fugar ; when  the  fugar  is  melted,  put  the  water  to  it. 
Add  a little  orange-flower  water,  and  more  fugar,  if  neceffary. 
Pafs  it  through  a bag  till  it  is  fine.  Cole,  348. 

Goofeberry  Fool. 

Set  two  quarts  of  goofeberries  on  the  fire  in  about  a quart  of 
water.  When  they  begin  to  fimmer,  turn  yellow,  and  begin  to 
plump,  throw  them  into  a cullender  to  drain  the  water  out ; 
then  with  the  back  of  a fpoon  carefully  fqueeze  the  pulp  through 
a fieve  into  a difh  j make  them  pretty  fweet,  and  let  them  ftand 
till  they  are  cold.  In  the  mean  time,  take  two  quarts  of  milk, 
and  the  yolks  of  four  eggs,  beat  up  with  a little  grated  nutmeg  $ 
ftir  it  foftly  over  a flow  fire.  When  it  begins  to  fimmer,  take 
jt  off,  and  by  degrees  ftir  it  into  the  goofeberries.  Let  it  ftand 
till  it  is  cold,  and  ferve  it  up.  If  you  make  it  with  cream,  you 
need  not  put  any  eggs  in.  GlaJfe,j^g.  Majon, 
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To  mull  Wine. 

Grate  half  a nutmeg  into  a pint  of  wine,  and  fweeten  it  to 
your  tafte  with  loaf-fugar  ; fet  it  over  the  fire,  and  when  it  boils/ 
take  it  off  to  cool ; take  the  yolks  of  four  eggs  well  beaten/ add 
to  them  a little  cold  wine ; then  mix  them  carefully  Avith  your 
hot  wine,  a little  at  a time ; then  pour  it  backwards  and  for- 
wards feveral  times,  till  it  looks  fine  and  bright ; then  fet  it  on 
the  fire,  and  beat  it  a little  at  a time  for  feveral  times,  till  it  is 
quite  hot,  and  pretty  thick,  and  pour  it  backwards  and  forwards 
feveral  times  *,  then  fend  it  in  chocolate-cups,  and  ferve  it  up 
Avith  dry  toaft  cut  in  long  narrow  pieces.  Raffald^  311. 

Syrup  of  Orange  peel. 

Cut  two  ounces  of  Seville  orange-peel  very  fmall,  put  it  in  a 
pint  and  a quarter  of  Avhite  wine ; ftrain  it  off,  and  boil  it  up 
with  two  pounds  of  double-refined  fugar.  Co/^,  348. 

Syrup  of  Maidenhair. 

This  plant  is  faid  to  grow  in  CornAvall,  but  Avhat  is  ufed  in 
England  comes  principally  from  abroad  ; it  is  faid  the  beft:  comes 
from  Canada.  The  proportion  is  one  ounce  of  the  dried  leaves 
infufed  in  half  a pint  of  boiling  Avater  ; keep  it  on  an  aflies-fire 
from  one  day  to  another,  fift  it  in  a napkin,  and  mix  it  with  a 
pound  and  a quarter  of  fugar ; keep  it  in  a Avarm  place  fome 
time,  then  bottle  it.  Obferve  the  fame  proportion  for  a greater 
quantity.  Clermont y 589. 

Syrups  may  be  made  of  any  kind  of  fruits,  feeds,  or  plants, 
only  oblerving  to  regulate  the  quantities  of  fugar  according  to 
the  fliarpnefs  and  flavours  of  each  kind.  Clermont ^ 590. 
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Chap.  XXVIIL— MADE  WINEl 

Rai/in  Witie.  / 

plTT  two  hundred  weight  of  raifins,  flalks  and  all,  into  a 
large  hoglhead  ; fill  it  with  water,  let  therfi  fieep  a fort- 
night, ftirring  them  every  day  •,  then  pour  off  the  liquor,  and 
prefs  the  railins.  Put  both  liquors  together  in  a nice  clean 
veilel  that  wifi  juft  hold  it,  for  it  muft  be  full ; let  it  ftand  till 
it  has  done  hilling,  or  making  the  leaft  noife,  then  ftop  it  clofe, 
and  let  it  ftand  fix  months.  Peg  it,  and  if  you  find  it  quite 
dear,  rack  it  oft' in  another  velTel ; ftop  it  clofe,  and  let  it  ftand 
three  months  longer ; then  bottle  it,  and  when  you  ufe  it, 
rack  it  off  into  a decanter.  Glajfe,  391.  Farley y 301. 

Another  nvay. 

Take  three  hundred  and  an  half  of  Malaga  raifins,  fixty-fiji 
gallons  of  water,  in  a large  tub  with  a falfe  bottom  ; let  them 
ftand  for  twenty-two  or  twenty-three  days,  ftirring  them  once, 
or  twice  a day  j then  draw  them  offinto  a clean  hogftiead,  and 
let  them  work  as  long  as  they  will,  filling  the  hoglhead  full 
every  day  for  five  or  fix  months;  then  rack  the  liquor  into 
another  calk,  and  put  to  it  two  gallons  of  brandy,  Mafony  465. 

Elder  Wine. 

Pick  your  eldef-berrics  when  they  are  full  ripe^  put  them 
into  a ftonc  jar,  and  fet  them  in  the  oven,  or  in  a kettle  of 
boiling  water  till  the  jar  is  heyt  through  ; then  take  them  out,^ 
and  ft  rain  them  through  a coarfe  fieve,  wringing  the  berries, 
and  put  the  juice  into  a clean  kettle.  To  every  quart  of  juice 
put  a pound  of  fine  Lifbon  fugar,  let  it  boil,  and  Ikim  it  well. 
When  it  is  clear  and  fine,  pour  It  into  a jar.  When  cold, 
cover  it  clofe,  and  keep  it  till  you  make  raifin  wine  ; then, 
when  you  tun  your  wine,  to  every  gallon  of  wine  put  half  a 
pint  of  elder  fyrup.  Coky  349. 

Elder  Jlo’iver  Wine. 

Take  the  flerwers  of  elder,  but  carefully  reje<ft  the  ftalks.  To 
every  quart  of  flowers,  put  a gallon  of  water,  and  three  pounds 
of  loaf  fugar.  Boil  the  water  and  fugar  a quarter  of  an  hour, 
then  pour  it  on  the  flowers,  and  let  it  work  three  days.  Then 
ftrain  the  wine  through  a hair  fieve,  and  put  it  into  a calk. 
To  every  ten  gallons  of  wine,  add  an  ounce  of  ifing-glafs  dif- 
folved  in  cider,  and  fix  whole  eggs.  Clofe  it  up,  let  it  ftand 


lix  months,  and  then  bottle  it. 

Grape 

Put  a gallon  of  grapes  to 


Farley y 36 7^ 

Wine. 

a gallon  of  water  } bruife  the 
X 2 graces 
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grapes  and  let  them  {land  a week  without  ftirring,  then  draw, 
it  off  fine.  Put  to  a gallon  of  the  wine  three  pounds  of  fugar 
and  then  put  in  a veffel,  but  do  not  flop  it  till  ic  has  done 
hilling.  Maforjj /\6^. 

Orange  Wine. 

Put  twelve  pounds  of  the  bell:  powder  fugar,  with  the  white* 
of  eight  or  ten  eggs  well  beaten,  into  fix  gallons  of  fpring  water, 
and  boil  it  three  quarters  of  an  hour.  When  cold,  put  into  it 
fix  fpoonfuls  of  yeall,  and  the  juice  of  twelve  lemons  ; which 
being  pared,  muff  ftand  with  two  pounds  of  white  fugar  in  a 
tankard,  and  in  the  morning  fkim  off  the  top,  and  then  put  it 
into  the  water;  then  add  the  juice  and  rinds  of  fifty  oranges, 
but  not  the  white  parts  of  the  rinds,  and  let  it  work  all  to- 
gether, two  days  and  two  nights  ; then  add  two  quarts  of 
Rhenifh  or  white  wine,  and  put  it  into  your  veffel.  Clajfe, 
301. 

Another  nvay. 

Put  twenty-four  pounds  of  lump-fugar  to  ten  gallons  of  wa- 
ter, beat  the  whites  of  fix  eggs  very  well,  and  mix  them  when 
the  water  is  cold  ; then  boil  it  an  hour,  and  fkim  it  well ; take 
four  dozen  large  rough  Seville  oranges,  pare  tliem  very  thin, 
put  them  into  a tub,  and  put  the  liquor  on  boiling  hot ; and, 
when  you  think-  it  is  cold  enough,  add  to  it  three  or  four 
fpoonfuls  of  new  yeaft,  with  the  juice  of  the  oranges,  and  half 
an  ounce  of  cochineal  beat  line,  and  boiled  in*  a pint  of  water  ; 
ftir  it  all  together,  and  let  work  four  days,  then  put  it  in  the 
calks,  and  in  fix  weeks  after  bottle  it  for  ufe,  Rajffaldy  318. 

Red  Currant  nvine. 

Gather  the  currants  on  a fine  dry  day,  when  the  fruit  is  full 
ripe ; flrip  them,  and  fqueeze  out  the  juice ; put  a gallon  of 
cold  water  and  two  fpoonfuls  of  yeaft  to  a gallon  of  tlie  juice. 
When  it  has  worked  two  days,  ftrain  it  through  a hair  fievc. 
In  the  mean  time,  put  an  ounce  of  iling-glafs  to  fteep  in  cider, 
and  to  every  gallon  of  liquor  put  three  pounds  of  loaf-fugar  ; 
then  ftir  it  well  together,  and  put  it  in  a calk.  Put  a quart  of 
brandy  to  every  five  gallons  of  wine,  mix  them  well  in  your 
calk,  clofe  it  well  up,  and  after  lett  ng  it  ftand  four  months, 
bottle  it.  Cole,  350. 

Another  ivay. 

Five  quarts  of  currant  juice,  and  fourteen  pounds  of  fugar, 
will  make  a five  gallon  calk  ; fill  it  up  with  water,  and  let  it  all 
work  together.  When  it  has  done  working,  put  in  a hop  or 
two,  and  a quart  of  brandy.  Coky  351. 

Birch  Wine. 

To  a hoglliead  of  -birch  water,  take  four  hundred  of  Malaga 
- raifins. 
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railms,  pick  them  dean,  and  cut  them  fmall.  Then  boll  the 
birch  liquor  for  one  hour  at  lead,  fkim  it  well,  and  Jet  it  ftand 
till  it  .is  no  warmer  than  milk.  Then  put  in  the  rafins,  and 
let  it  ftand  clofe  covered,  ftirring  it  well  four  or  five  times 
every  day.  Boil  all  the  ftalks  in  a gallon  or  two  of  birch- 
water,  which,  added  to  the  other  when  almofl;  cold,  will  give 
it  an  agreeable  roughnefs.  Let  it  Band  ten  days,  then  put  it 
in  a cool  cellar,  and  when  it  has  done  hlffing  in  the  veflel,  flop 
it  up  clofe.  It  mufl:  ftand  nine  months,  at  leaft,  before  it  is 
bottled.  461.  Farley y '^66. 

Rafpberry  Wine. 

Bruife  fome  rafpberries  with  the  back  of  a fpoon,  and  ftraln 
them  through  a flannel  bag  into  a ftone  jar.  Put  a pound  of 
double- refined  fugar  to  every  quart  of  juice,  ftir  it  well  together, 
and  eover  it  clofe;  after  letting  it  ftand  three  days,  pour”  it 
clear  off.  .Put  two  quarts  of  white  wine  to  one  quart  of  juice,* 
then  bottle  it  off,  and  it  will  be  fit  to  drink  in  about  a aveek, 
Rafpberry  brandy  made  thus  is  a very  excellent  dram.  Cole.- 
35*’ 

• Turnip  Wine. 

Pare  and  flice  a quantity  of  turnips,  put  them  in  a cidcr- 
prefs,  and  prefs  out  all  the  juice.  To  every  gallon  of  juice,  put 
three  pounds  of  lump  fugar.  Have  a veflel  ready,  juft  large 
enough  to  hold  the  juice,  put*your  iligar  into  a veflel,  and  half  a 
pint  of  brandy  to  every  gallon  of  juice.  Pour  in  the  juice,  and 
lay  fomething  over  the  bung  for  a week,  to  fee  if  it  works.  If 
it  does,  you  muft  not  bung  it  down  till  it  has  done  working  ; 
then  flop  it  clofe  for  three  months,  and  draw  it  off  in  another 
veflel.  When  it  is  fine,  bottle  it  off.  Glajfcy  305. 

, Goofeberry  Wine. 

Put  three  pounds  of  lump  fugar  to  a gallon  of  water,  boil  it  a 
quarter  of  an  hour,  and  fkim  it  very  well  ; then  let  it  ftand  till 
it  is  almofl:  cold,  and  take  four  quarts  of  fttll-ripe  goofeberries, 
bruife  them  in  a marble  mortar,  and  put  them  in  your  veffel  , 
then  pour  in  the  liquor,  and  let  it  ftand  two  days,  and  ftir  it 
every  four  hours  ; fteep  half  an  ounce  of  ifing-glafs  two  days  in 
a pint  of  brandy,  ftrain  the  wine  through  a flannel  bag  into  the 
calk,  then  beat  the  ifing-glafs  in  a marble  mortar  with  five 
whites  of  eggs  ; then  whilk  them  togetJier  half  an  hour,  and 
put  it  in  the  wine,  and  beat  them  all  together  ; clofe  up  your 
cafk,  and  put  clay  over  it ; let  it  ftand  fix  months,  then  bottle 
it  offforufe  ; put  in  each  bottle  a lump  of  fugar,  and  two  rai- 
flns  of  the  fun.  This  is  a very  rich  wine,  and  when  it  has  been 
kept  in  bottles  two  or  three  years,  will  drink  like  champaigne. 
Roffaldy  321.  X 4 

Cherry 
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Cherry  Wine. 

Take  fifty  pounds  of  black  cherries,  picked  clean  from  the 
fialks,  let  the  fiones  remain,  bruife  them  well  \vith  the  hands  j 
then  take  half  a buflael  of  very  ripe  currants  and  get  as  much 
juice  from  them  as  poffible,  and  alfo  four  quarts  of  rafpberrics 
fqueezed  in  the  fame  manner.  To  this  quantity  of  fruit  allow 
forty  pqunds  of  fugarj  diflblve  it  in  foft  water^  and  when  the 
fugar  is  meljed,  put  it  into  a vefiel  with  the  bruifcd  cherries  and 
the  juice  of  the  currants  and  rafpberrics ; then  fill  the  veffel 
with  foft  water,  only  leaving  room  for  the  working  ; and,  when 
all  is  in  the  veffel,  ftir  it  well  together  with  a flick.  It  muff: 
not  be  bunged  up  in  lefs  three  weeks  j it  may  be  bottled  in  five 
months.  Mafotjy  466. 

Co’iijlip  Wine. 

Take  two  pounds  and  an  half  of  powder  fugar,  and  two  gal- 
lons of  Avater ; boil  them  half  an  hour,  taking  care  to  fkim  it 
as  the  fcum  rifes ; then  pour  it  into  a tub  to  cool,  adding  to  it 
the  rind  of  two  lemons.  When  cold,  put  four  quarts  of  the 
floAVers  of  cowflips  to  the  liquor,  and  Avith  it  the  juice  of  two 
lemons.  Let  it  lland  in  the  tub  two  days,  obferving  to  ftir  it 
every  tAvo  or  three  hours  ; then  put  it  in  the  barrel,  and  after 
it  has  flood  about  three  A\’eeks,  or  a month,  bottle  it,  not  for- 
getting to  put  a lump  of  fugar  into  each  bottle.  Cc»/r,  3^2, 

Meadt 

Take  ten  gallons  of  water,  tAvo  gallons  of  honey,  and  arx 
handful  of  raced  ginger*,  then  take  two  lemons,  cut  them  in 
pieces,  and  put  them  into  it  *,  boil  it  very  aa'cII,  keep  it  fkim-, 
ming.  Let  it  ftand  all  night  in  the  fame  veffel  you  boil  it  in  ; 
the  next  morning  barrel  it  up,  Avith  tAAm  or  three  fpoonfuls 
of  good  yeaft.  About  three  weeks  or  a month  after  you  may 
hottle  it.  Glajfey  366. 

Coivjlip  Mead. 

Take  fifteen  gallons  of  water,  and  thirty  pounds  of  honey, 
boil  them  together  till  one  gallon  is  wafted  ; fkim  it,  and  take 
jt  off  the  fire,  ^ave  ready  fifteen  lemons  cut  in  halves,  put  a 
gallon  of  the  liquor  tp  the  lemons,  and  the  reft  into  a tub  with 
feven  p^cks  of  cowf|ips  j |et  them  ftand  all  night,  then  put  in 
the  liquor  with  the  lemons,  and  eight  fpoonfuls  of  new  yeaft, 
and  an  handful  of  fweet-briar  j flirthem  all  Avell  together,  and 
let  it  work  three  or  four  days  j then  ftrain  it,  and  put  it  in  your 
calk,  and  in  f;4  rpopths  time  you  Bottle  it,  Kafaldy  332'. 
Jdarky^  370, 

Smyrna  Raijin  Wine, 

Put  twenty-four  gallons  of  Avater  to  a hundred  pounds  of  rai- 
fins  i after  letting  it  'ftand  about  fourteen  days,  put  it  into  your 
calk.  When  it  has  remained  there  fix  months,  put  a gallon  of 
brandy  to  it.  When  it  is  fine,  bottle  it.  Qole^  353. 


Chap, 
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Chap.  XXIX.— TO  PREPARE  BACON, 
HAMS,  &c. 

Ti?  make  Bacon, 

Rub  tlic  flitches  very  well  with  common  fait ; let  them  lie 
fo  that  the  brine  may  run  from  them ; in  about  a week 
put  them  into  a tub  for  that  purpofe,  rubbing  off  all  the  fait. 
Rub  the  flitches  with  one  pound  of  falt-petre,  pounded  and 
heated  ; the  next  day  rub  them  well  with  fait,  dry  and  hot  j let 
them  lie  a week,  often  rubbing  them  ; then  turn  them,  add 
more  hot  fait,  let  them  lie  three  weeks  or  a month  in  all,  rub- 
bing them  well ; then  dry  them.  The  hog  may  be  either 
fcalded  or  flnged  j but  fmging  is  beft.  Mafotiy  178. 

Another  way. 

Take  off  all  the  inflde  fat  of  a fide  of  pork,  then  lay  It  on  a 
iong  board,  or  drefler,  that  the  blood  may  run  away  *,  rub  it 
well  with  good  fait  on  both  fldes ; let  it  lie  thus  a day  *,  then 
take  a pint  of  bay-falt,  and  a quarter  of  a pound  of  falt-petre  i 
beat  them  fine;  two  pounds  ofeoarfe  fugar,  and  a quarter  of  a 
peck  of  common  fait.  Lay  your  pork  in  fomething  that  will 
hold  the  pickle,  and  rub  it  well  with  the  above  ingredients. 
Lay  the  fkinny  fide  downwards  and  bafte  it  every  day  with  the 
pickle  for  a fortnight ; then  hang  it  in  a wxjod  fmoke,  and 
afterwards  hang  it  in  a dry  place,  but  not  hot.  Obferve,  that 
all  hams  and  bacon  fhould  hang  clear  from  every  thing,  and 
not  againft  a wall. 

Oblerve  to  wipe  o3^  all  the  old  fait  before  you  put  it  into  this 
pickle,  and  never  keep  bacon  or  hams  in  a hot  kitchen,  or  in  a 
room  where  the  fun  comes ; it  makes  them  all  rufty.  Glajfe, 
266.  Barley^  26p. 

Bo  cure  Hams, 

Rub  a ham  with  a quarter  of  a pound  of  falt-petre,  let  It  lie 
twepty-four  hours  ; boll  one  quart  of  ftrong  old  beer  with  half 
a pound  of  bay-falt,  half  a pound  of  brown  fugar,  and  a pound 
and  an  half  of  common  fait ; pour  this  on  the  ham  boiling  hot, 
rub  and  turn  it  every  day  for  a fortnight,  and  bafle  it  with  the 
liquor  when  there  is  opportunity.  This  is  a very  good  receipt 
for  curing  a ham.  Mafon,  176. 

Another  way. 

Cut  off  a fine  ham  from  a fat  hind-quarter  of  pork.  Take 
two  ounces  of  falt-petre,  a pound  of  coarfe  fugar,  a pound  of 
common  fait,  and  two  ounces  of  fal  prunella ; mix  all  together, 
and  rub  it  well.  Let  it  lie  a month  in  this  pickle,  turning  and 
bailing  it  every  day,  then  hang  it  in  wood  fmoke  as  you  do 

X 4 beef, 
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beef,  in  a dry  place,  fo  as  no  heat  comes  to  it;  and,  if  you 
keep  them  long,  hang  them  a month  or  two  in  a damp  place, 
and  it  will  make  them  cut  fine  and  fliort.  Never  lay  thefe 
hams  in  water  till  you  boil  them,  and  then  boil  them  in  a cop- 
per, if  you  have  one,  or  the  largeft  pot  you  have.  Put  them 
in  the  cold  water,  and  let  them  be  four  or  five  hours  before 
they  boil.  Skim  the  pot  well  and  often  till  it  boils.  If  it  is  a 
very  large  one,  three  hours  will  boil  it ; if  a fmall  one,  two 
hours  will  do,  provided  it  be  a great  while  before  the  water 
boils.  Take  it  up  half  an  hour  before  dinner,  pull  off  the  fkin, 
and  throw  rafpings  finely  lifted  all  over.  Hold  a red-hot  fire- 
fliovel  over ; and  when  dinner  is  ready,  take  a few  rafpings  in 
a fieve,  and  fift  all  over  the  difh ; then  lay  in  your  ham,  and 
W'kh  your  finger  make  fine  figures  round  the  edge  of  your  difli.  ' 
Be  fure  to  boil  your  ham  in  as  much  tvater  as  you  can,  and 
keep  it  fidmming  all  the  time  it  boils.  It  muff  be  at  lealt  four 
hours  before  it  boils. 

This  pickle  does  finely  for  tongues  afterwards,  to  lie  in  it  a 
fortnight,  and  then  hang  in  the  wood  finoke  a fortnight,  or  to 
boil  them  out  of  the  pickle. 

Yorkfliire  is  famous  for  hams,  and  the  reafon  is  this  : — their 
fait  is  much  finer  than  ours  in  London  -,  it  is  a large  clear  fait, 
and  gives  the  meat  a fine  flavour.  I ufed  to  have  it  from  Mal- 
den, in  Effex ; and  that  fait  will  make  any  ham  as  fine  as  you 
can  defire.  It  is  by  much  the  beft  fait  for  faking  meat. 

When  you  broil  any  of  thefe  hams  in  flices,  or  bacon,  have 
fome  boiling  w'ater  ready,  and  let  the  flices  lie  a minute  or  two 
in  water,  then  broil  them ; it  takes  out  the  fait,  and  makes 
them  eat  finer.  Glajfcy  265. 

To  fait  Tongues. 

Scrape  them  and  dry  them  clean  with  a cloth  and  fait  them 
well  with  common  fait,  and  half  an  ounce  of  falt-petere  to 
every  tongue  *,  lay  them  in  a deep  pot,  and  turn  them  every 
day  for  a week  or  ten  days ; fait  them  again,  and  let  them  lie 
a week  longer ; take  them  up,  dry  them  with  a cloth,  flour 
them,  and  hang  them  up.  Raffalf  307. 

To  make  Hung  Beef. 

Make  a ftrong  brine  with  bay-falt,  falt-petre,  and  pump- 
water,  and  put  into  it  a rib  of  beef  for  nine  days.  Then  hang 
it  up  in  a chimney  where  wood  or  faw  duft  is"  burnt.  Wh?n 
it  is  a little  dry,  wafli  the  outfide  with  blood  two  or  three  times 
to  make  it  look  black ; and  when  it  is  dried  enough,  boil  it 
for  ufe.  Coky  355. 

Another  way. 

Take  the  navel  piece,  and  hang  it  up  in  your  cellar  as  long 
3S  it  will  keep  good,  and  till  it  begins  to  be  a little  fappy. 

" ’ ‘ . Then 
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TI»en  take  it  clown  and  wafh  it  in  fugar  and  water,  one  piece 
after  another,  for  you  muft  cut  it  into  three  pieces.  Then  take 
a pound  of  falt-petre,  and  two  pounds  of  bay-falt,  dried  and 
pounded  fmall.  Mix  with  them  two  or  three  l]poonfuls  of 
brown  fugar  and  rub  your  beef  well  with  it  in  every  part ; then 
ftrew  a fufficient  quantity  of  common  fait  all  over  it,  and  let 
the  beef  lie  clofe  till  the  fait  is  dilTolved,  which  will  be  in  fix 
or  feven  days.  Then  turn  it  every  other  day  for  a fortnight ; 
and  after  that  hang  it  up  in  a warm,  but  not  a hot  place.  It 
may  hang  a fortnight  in  the  kitchen  ; and,  when  you  want  it, 
boil  it  in  bay-falt  and  pump  water  till  it  is  tender  It  will 
keen,  when  boiled,  two  or  three  months,  rubbing  it  with  a 
greafy  cloth,  or  putting  it  two  or  three  minutes  into  boiling 
water  to  take  off  the  mouldinefs.  Farley,  273, 

Fo  pickle  Pork. 

Having  cut  your  pork  into  pieces  of  a convenient  fize  to  lie 
in  your  powdering  tub,  rub  them  all  over  with  filt-petre  ; then 
make  a mixture  of  two-thirds  common  fait,  and  one  third  bay-? 
fait,  and  rub  every  piece  \vell  with  it.  Lay  the  pieces  in  your 
tub  as  clofe  as  pollible,  and  throw  a little  fait  over  them.  Colcy 

35<^« 

Fo  make  very  fuie  Saufa^es-, 

Take  fix  pounds  of  good  pork,  free  from  flcin,  griflles,  and 
fat ; cut  it  very  fmall,  and  beat  it  in  a mortar  till  it  is  very  fine  j 
then  fhred  fix  pounds  of  beef  fuet  very  fine,  and  free  from  all 
fkin.  Shred  it  as  fine  as  pofilblc  j then  take  a good  deal  of 
fage,  w'afh  it  very  clean,  pick  off  the  leaves,  and  fhred  it  very 
fine.  Spread  your  meat  on  a clean  drefTer  or  table  ; then  fhake 
the  fage  all  over,  about  three  large  fpooufuls ; flared  the  thin 
rind  of  a middling  lemon  very  fine  and  throv/  over,  with  as 
many  fweet  herbs,  when  flared  fine,  as  avill  fill  a large  fpoon  ; 
grate  two  nutmegs  over,  throw  over  two  tea-fpoofuls  of  pep- 
per, and  a large  fpoonful  of  fait ; then  tlaroav  over  the  fuet  and 
mix  it  all  well  together.  Put  it  down  clofe  in  a pot.  \Vhen 
you  life  them,  roll  them  up  with  as  much  egg  as  will  make  them 
roll  fmooth.  Make  them  the  fize  of  a faufage,  and  fry  them  in 
butter  or  good  ebripping.  Be  fure  it  be  hot  befoi'e  you  put  tlaeua 
in,  and  keep  them  rolling  about.  When  they  are  thoroughly 
hot,  and  of  a fine  light  brown,  they  are  enough.  You  may 
chop  this  meat  very  fine,  if  you  do  not  like  it  beat.  Veal  eats 
well  done  thus;  or  veal  and  pork  together.  You  may  clean 
fome  guts  and  fill  them.  Glajfcy  257. 

Another  way. 

Take  part  of  a leg  of  pork  or  veal,  pick  it  clean  from  fkin  or 
fat;  to  every  pound,  add  two  pounds  of  beef  fuet ; fhred  both 
fcverally  very  fine ; mix  tlicm  \vell  with  fage-leaves  chopped 

line, 
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fine,  pepper,  fait,  nutmeg,  and  pounded  cloves,  and  a little 
grated  lemon-peel  j put  this  clofe  down  in  a pot.  When  it  is 
iifed,  mix  it  with  the  yolk  of  an  egg,  and  a few  bread  crumbs. 
Roll  it  into  lengths.  Mafon,  182. 

Ccmmoii  Saujagfs. 

Take  three  pounds  of  nice  pork,  fat  and  lean  together,  free 
from  fkin  or  grifUes,  chop  it  very  fine,  feafon  it  with  two  tea- 
fpoonfuls  of  fait,  and  one  of  beaten  pepper,  fome  fage  fhred 
fine,  about  three  tea-fpoonfuls ; mix  it  well  together,  have  the 
guts  very  nicely  cleaned,  and  fill  them,  or  put  them  down  in  a 
pot ; fo  roll  them  of  what  fize  you  pleafe,  and  fry  them.  Colct 

357- 

Oxford  Saufages. 

Take  a pound  of  young  pork,  fat  and  lean,  without  fkin  or 
griftle,  a pouhd  of  lean  veal,  and  a pound  of  beef  fuet  chopped 
all  fine  together  *,  put  in  half  a pound  of  grated  bread,  half  the 
peel  of  a lemon  Hired  fine,  a nutmeg  grated,  fix  fage  leaves 
wafhed  and  chopped  very  fine,  a tea-fpoonful  of  pepper,  and 
two  of  fait,  fome  thyme,  favoury,  and  marjoram  Hired  fine. 
Mix  it  all  well  together,  and  put  it  clofc  down  in  a pan  ivhen 
you  ufe  it ; roll  it  out  the  fize  of  a common  faufage,  and  fry 
them  in  frefh  butter  of  a fine  brown,  or  broil  them  over  a clear 
fire,  and  fend  them  to  table  as  li,ot  as  poHible.  Glajfe^  258. 


Chap, 
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Chap.  XXX.— VEGETABLES. 

Ohfirvathns  on  drejfing  Vegetables, 

Be  particularly  careful  in  picking  and  wafliing  greens  of 
every  kind,  as  dirt  and  infers  are  apt  to  lodge  among  the 
leaves  ; and  always  lay  them  in  a clean  pan,  for  fear  of  land  or 
dull:,  which  frc(^uently  hang  round  wooden  veflels.  Boil  all 
your  greens  in  a well-tinned  fauce-pan  by  themfelves,  with  a 
great  quantity  of  water  j boil  no  kind  of  meat  with  them,  as 
that  will  difcolour  them,  kinds  of  vegetables  fhould  have 
a little  crifpnefs  j you  muft  not  therefore  boil  them  too  much. 
Co/e,  357. 

To  drefs  Artichokes. 

Twift  off  the  ftalks,  put  them  into  cold  water,  and  walh  them 
well^  when  the  water  boils,  put  them  in  with  the  top  down- 
wards, that  all  the  duft  and  fand  may  boil  out.  An  hour  and 
an  half,  or  two  hours,  will  do  them.  Serve  them  with  melted 
butter  in  little  cups.  Co/e,  358. 

jTo  drefs  Afparagus. 

Scrape  your  afparagus,  and  tie  them  in  fmall  bundles,  cut 
them  even,  and  throw  them  into  water,  and  have  ready  a ftew- 
pan  boiling.  Put  in  fome  fait,  and  tie  the  afparagus  into  little 
bundles.  Let  the  water  keep  boiling,  and  when  they  are  a little 
tender,  take  them  up.  Boiling  them  too  much  will  make  them 
lofe  their  colour  and  flavour  j lay  them  on  a toaft  which  has 
been  dipped  in  thew^ater  the  afparagus  was  boiled  in  ; pour  over 
them  melted  butter,  or  fend  thep)  to  table  with  butter  in  a bafon, 
Coley  3 58. 

To  drefs  Beans. 

Boll  them  in  plenty  of  water,  with  a good  quantity  of  fait  in 
jt  till  they  are  lender.  Boil  and  chop  fome  parfley,  put  it  into 
good  melted  butter,  and  ferve  them  Up  with  boiled  bacon,  and 
the  butter  and  parfley  in  a boat.  Never  boil  them  with  the  ba- 
con. Cohy  358. 

To  drefs  Broccoli, 

Carefully  flrip  off  all  the  little  branches  till  you  come  to  the 
top  one,  and  then  with  a knife  peel  pft’  the  hard  outflde  flcin 
that  is  pn  the  flall^s  and  little  branches,  and  then  throw  them 
into  water.  Have  ready  a flew- pan  of  water,  throw  in  a little 
fait,  and  when  it  boils,  put  in  your  brqccoli.  When  the  ftalks 
are  tender,  it  is  enough.  Put  in  a piece  of  toafted  bread,  foak- 
ed  in  the  water  the  broccoli  was  boiled  in,  at  the  bottom  of  your 
difh,  and  put  your  broccoli  on  the  top  of  it,  as  you  do  afparagus, 
fiend  them  up  to  table  laid  in  bunches,  with  butter  in  a boat. 
Coley  358. 
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7c  drejs  Cabbage,  t5'c. 

Quarter  vour  cabbage,  and  boil  it  in  plenty  of  water  with  an 
handful  of  fait.  When  it  is  tender,  drain  it  on  a fieve,  but  ne- 
ver prefs  it.  Savoys  and  greens  are  boiled  in  the  fame  manner, 
but  always  boil  them  by  themfelves.  Cole,  358. 

To  drejs  Carrots. 

Carrots  require  a great  deal  of  boiling ; when  they  are  young, 
wipe  them  after  they  are  boiled  ; when  old,  ferape  them  before 
you  boil  them.  Slice  them  into  a plate,  and  pour  melted  but- 
ter over  them.  Young  fpring  carrots  will  be  boiled  in  half  an 
hour,  large  ones  in  an  hour,  and  old  Sandwich  carrots  will  take 
two  hours.  Cc/c,  358. 

To  drefs  Cauliflowers. 

Cut  the  flalks  off,  and  leave  a little  green  on ; boll  them  In 
fpring  water  and  fait ; about  fifteen  minutes  will  do  them.  If 
it  is  boiled  too  foft,  you  will  fpoil  it.  Mrs.  Mafon,  recommends 
boiling  cauliflowers  in  plenty  of  milk  and  water,  tvithout  fait. 
Cole,  359. 

To  drefs  French  Beans. 

String  them,  and  if  not  very  fmall,  fplit  and  quarter  them, 
throw  them  into  fait  and  water  j boil  them  in  a quantity  of 
water,  with  fome  fait.  When  they  are  tender,  they  arc  enough. 
They  will  be  foon  done. 

N.  B.  Make  all  greens  boil  as  quick  as  poflible,  as  it  preferves 
their  colour.'  Cole,  359. 

To  drefs  Parfnips. 

Parfnips  fhould  be  boiled  in  a great  deal  of  water,  and  when 
they  are  foft,  which  may  be  known  by  running  a fork  into 
them,  they  are  enough.  They  either  may  be  ferved  whole  wdth 
melted  butter,  or  beat  fmooth  in  a bowl,  heated  with  a little 
cream,  butter,  and  flour,  and  a little  fait.  Cole,  359. 

To  drefs  Peas. 

Your  peas  flaould  not  be  flielled  till  juft  before  you  tvant 
them.  Put  them  into  boiling  Avater  with  a little  fair,  and  d 
lump  of  loaf  fugar,  and  when  they  begin  to  dent  in  the  middle, 
they  are  enough.  Strain  them  into  a fieve,  put  a good  lump  of 
butter  into  your  difli,  and  ftir  them  till  the  butter  is  melted. 
Boil  a fprig  of  mint  by  itfelf,  chop  it  fine,  and  lay  it  round  the 
edge  of  your  difh  in  lumps.  Cole,  359. 

To  drefs  Potatoes. 

Boil  them  in  as  little  water  as  you  can  without  burning  the 
fauce-pan.  Cover  the  fauce-pan  clofe,  and  when  the  fkin  begin? 
to  crack,  they  are  enough.  Drain  all  the  water  outj  and  let 
them  ftand  covered  for  a minute  or  two.  Cole,  359. 
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"To  drefs  Sphiach, 

Pick  it  clean,  and  wafli  it  in  feveral  waters  •,  put  it  into  a 
fauce-pan  that  will  jiilt  hold  it,  throw  a little  hdt  over  it  and 
cover  the  pan  clofe.  Put  no  water  in  ; fhake  the  pan  often. 
When  the  fpinach  is  Ihrunk  and  fallen  to  the  bottom,  and  the 
liquor  which  comes  out  of  them  boils  up,  they  are  enough. 
Throw  it  into  a clean  lieve  to  drain,  and  give  it  a fqueeze  be- 
t we 'll  two  plates.  Put  it  on  a plate,  and  fend  it  up  with  but- 
ter in  a boat,  but  never  pour  any  over  them. 

• Sorrel  is  dewed  in  the  fame  manner.  Cole^  359. 

To  drefs  Turnips. 

Pare  your  turnips  thick ; when  they  are  boiled,  fqueeze 
them,  and  mafh  them  fmooth  ; heat  them  with  a little  cream,  a 
piece  of  butter  ; add  pepper  and  fait,  and  ferve  them  up ; or 
the  pepper  and  fait  may  be  omitted,  leaving  the  company  at 
table  to  ufe  what  quantity  of  each  they  think  proper,  Cok^  360, 
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THE  ART  OF  BREWING. 

Having  given  ample  infl:ru£lIons  for  the  preparations 

wines,  &c»  malt  liquors  fliould  not  be  palled  over  unno- 
ticed, as  the  houfe-keeper  cannot  be  faid  to  be  complete  in  her 
bulinefs,  without  a competent  knowledge  in  the  Art  of  Brew- 
ing. 

Of  Water  proper  for  Breivitigi 

To  fpeak  In  general  terms,  the  beft  water  for  brewing  is  river 
water ; fuch  as  is  foft,  and  has  partook  of  the  air  and  fun  j 
for  this  ealily  indnuates  itfelf  into  the  malt,  and  extra£ls  its 
virtues.  On  the  contrary,  hard  waters  aftringe  and  bind  the 
pores  of  the  malt,  and  prevent  the  virtue  of  it  from  being  freely 
communicated  to  the  liquoi'i  It  is  a rule  adopted  by  many  ex- 
cellent brewers,  that  all  water  which  will  mix  and  lather  with 
leap,  is  proper  for  brewing,  and  they  wholly  difapprove  of  any* 
other.  The  experiment  has  been  often  tried,  that  where  the 
fame  quantity  of  malt  has  been  ufed  to  a barrel  of  river  water 
ns  to  a barrel  of  fpring  water,  the  former  has  excelled  the  latter 
in  hrength,  in  a degree  almoft  double.  It  may  be  neceflary  to 
obferve  likewife,  that  the  malt  was  the  fame  in  quality,  as  well  as 
in  quantity,  for  each  barrel.  The  hops  were  the  fame,  both  in 
quantity  and  quality,  and  the  time  of  boiling  was  equal  in  each.- 
They  were  worked  in  the  fame  manner,  and  tunned  and  kept 
in  the  fame  cellar.  Hence  it  is  evident,  that  there  could  have 
been  no  difference  but  in  the  water,  and  yet  on;  barrel  was 
worth  almoft  two  of  the  Other* 

But  where  foft  water  is  not  to  be  procured,  that  which  Is 
hard  may  be  foftened,  by  expofing  it  to  the  air  and  ftin,  and 
putting  into  it  fome  pieces  of  foft  chalk  to  infufe  ) or,  before 
you  begin  to  boil  it,  in  order  to  be  poured  on  the  malt,  put  into 
it  a quantity  of  bran,  which  will  foften  it  a little.  Cokj  361. 

‘The  neceffit'^  of  keeping  the  Veffels  clean. 

Obferve,  the  day  before  brewing,  to  have  all  your  veffels 
very  clean,  and  never  ufe  your  tubs  for  any  other  ufe,  except  it 
be  to  make  wines.  Let  your  calks  be  well  cleaned  with  boiling 
water ; and,  if  your  bung  is  large  enough,  ferub  them  well  with 
a little  birch  broom,  or  brufti.  If  they  are  very  bad,  take  out 
the  heads,  and  let  them  be  ferubbed  clean  with  a hand-brufh, 
fand,  and  fullers  earth.  Put  on  the  head  again,  and  fcald  it 
well,  then  throw  in  a piece  of  unflacked  lime,  and  flop  the  bung 
clofd.  Cole,  2,^1. 

General  Rules  for  Brenving, 

In  the  firft  place,  it  is  neceffary  to  have  the  malt  clean,  as  it 
ought  to  ftand  four  or  five  days  after  it  is  ground. 


Fine 
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Flfie  ftrong  0£lobcr  fliould  have  five  quarters  of  malt,  and 
twenty-four  pounds  of  hops,  to  three  hogflieads.  This  will  af- 
terwards make  two  hogfheads  of  good  keeping  fmall  beer,  with 
the  addition  of  five  pounds  of  hops. 

For  middling  beer,  a quarter  of  malt  makes  a hegfhead  of 
ale,  and  another  of  fmall  beer  ; or  it  will  make  three  hogflaeads 
of  good  fmall  beer,  allowing  eight  pounds  of  hops.  This  will 
keep  all  the  year.  Or  it  will  make  twenty  gallons  of  Ifrong 
ale,  and  two  hogfheads  of  fmall  beer,  that  will  keep  all  the 
year. 

Any  one  who  intends  to  keep  ale  a great  -while,  fliould  allo'w 
a pound  of  hops  to  every  bufiael ; if  to  keep  only  fix  months, 
five  pounds  to  a hogfiiead.  If  for  prefent  drinking,  three 
pounds  to  a hogfliead,  and  the  fofteft  and  clearefl:  water  you  can 
get. 

Pour  the  firfi  copper  of  water,  when  it  boils,  into  jmur 
mafia  tub,  and  let  it  be  cool  enough  to  fee  your  face  in  j then 
put  in  your  malt,  and  let  it  be  well  mafiied.  Have  a copper  of 
water  boiling  in  the  mean  time,  and  w'hen  your  malt  is  well 
mafited,  fill  your  mafhing  tub  ; flir  it  well  again,  and  cover  it 
over  with  the  facks.  Let  it  ftand  three  hours,  fet  a broad 
fhallow  tub  under  the  cock,  let  it  run  very  foftly,  and  if  it  is 
thick,  throw  it  up  again  till  it  runs  fine  *,  then  throw  an  hand- 
ful of  hops  in  the  under  tub,  let  your  mafh  run  into  it,  and  fill 
your  tubs  till  all  is  run  otF.  Have  water  boiling  in  the  copper, 
and  lay  as  much  more  on  as  you  have  occafion  for,  allowing 
one  third  for  boiling  and  wafte.  Let  that  ftand  an  hour, -boil- 
ing more  water  to  fill  the  mafli-tub  for  fmall  beer ; let  the  fire 
down  a little,  and  put  it  into  tubs  enough  to  fill  you  mafh.  Let 
the  fecond  mafh  be  run  oft',  and  fill  your  copper  with  the  firft: 
wort  j put  in  part  of  your  hops,  and  make  it  boil  quick.  About 
an  hour  is  long  enough.  When  it  has  boiled,  throw  in  an 
handful  of  fait.  Have -a  clean  white  wand,  and  dip  it  into  the 
copper,  and  if  the  -wort  feels  clammy,  it  is  boiled  enough  ; then 
flacken  your  fire,  and  take  off  your  wort.  Have  ready  a large 
tub,  put  two  fticks  acrofs,  and  fet  your  ftraining  bafkets  over 
the  tub  on  the  fticks,  and  ftrain  your  wort  through  it.  Put 
your  other  wort  on  to  boil  with  the  reft  of  the  hops ; let  your 
mafh  be  covered  again  with  water,  and  thin  your  wort  that  is 
cooled  in  as  many  things  as  you  can  ; for  the  thinner  it  lies, 
and  the  quicker  it  cools,  the  better.  When  quite  cool,  put  it 
into  the  tunning-tub.  Throw  an  handful  of  fait  into  every  boil. 
When  the  mafia  has  flood  an  hour,  draw  it  oft' ; then  fill  your 
mafix  with  cold  water,  take  off  the  avort  in  a copper,  and  order 
it  as  before.  When  cool,  add  to  it  the  firft  in  the  tub.  As 
foon  as  you  empty  one  copper,  fill ’the  other,  and  boil  your 
fmall  beer  well.  Let  the  lafl  mafia  run  off,  and  when  both  arc 

boiled 
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boiled  witii  frcfli  hops,  order  them  as  the  two  firfl:  boilings. 
When  cool,  empty  the  inalh-tub,  and  put  the  fmall  beer  to  work 
there.  When  cool  enough,  work  it,  fet  a wooden  bowl  full  of 
yenh:  in  the  beer,  and  it  will  work  over  with  a little  of  the  beer 
in  the  boil.  Stir  your  tun  up  every  twelve  hours;  let  it  Hand 
two  days,  then  tun  it,  taking  oft'  the  yeaft.  Fill  your  vefiels 
full,  and  have  Tome  to  ftll  your  barrels ; let  it  ftand  till  it  has 
done  working ; then  lay  on  your  bung  lightly  for  a fortnight, 
after  which  ftop  it  as  clofe  as  you  can.  Take  care  to  have  a 
vent-peg  at  the  top  of  the  velTel ; in  v/arin  weather  open  it  5 
and  if  your  drink  hilTes,  as  it  often  will,  loofen  it  till  it  has 
clone,  and  then  ftop  it  clofe  again*  If  you  can  boil  your  ale  in 
one  boiling,  it  will  be  beft,  if  the  topper  will  admit  of  it ; if 
not,  boil  as  conveniency  ferves. 

If,-  v.'hen  you  come  to  draw  your  beer,  you  perceive  it  is  not 
fine,  draw  oft'  a gallon,  and  fet  it  on  the  fire,  with  two  ounces 
of  ifing-glafs  cut  linall  and  beat.  DifiTolve  it  in  the  beer  over  the 
fire.  When  it  is  all  melted,  let  it  ftand  till  it  is  cold,  and  pour 
it  in  at  the  bung,  which  muft  lay  loofe  on  till  it  has  done  fer- 
menting ; then  ftop  it  clofe  for  a month. 

Let  me  again  repeat,  that  particular  care  is  requifite  tliat  your 
calks  are  not  mufty,  nor  have  any  ill  tafte.  If  they  hare,  it  will 
be  a difficult  matter  to  fweeten  them. 

Walh  your  cafles  with  cold  water  before  you  fcald  them,  and 
let  them  lie  a clay  or  two  foaking ; then  clean  them  well,  and 
fcald  them.  Ccle,  362. 

Of  the  proper  time  for  Bre'iuivg. 

The  month  of  March  is  generally  confidered  as  a proper  fea- 
fon  for  brewing  malt  liquor,  which  is  intended  for  keeping  ; be- 
caufe  the  air  -at  that  time  of  the  year  is  temperate,  and  contri- 
butes to  the  proper  working  or  fermentation  of  the  liquor, 
which*  principally  promotes  its  prefervation  and  good  keeping. 
Very  cold,  or  very  hot  weather,  prevents  the  free  fermentation, 
or  working  of  liquors  ; therefore,  if  you  brew  in  very  cold  wea-  ' 
ther,  unlefs  you  contrive  fome  means  to  warm  the  cellar  while 
new  liquor  is  working,  it  will  never  clear  itfelf  in  the  manner 
you  would  wifti.  The  fame  misfortune  will  arife  if  in  very  hot 
weather  you  cannot  put  the  cellar  into  a temperate  ftate.  The 
confequence  of  which  will  be,  that  fuch  liquor  will  be  muddy 
and  four,  perhaps  beyond  all  recovery.  Such  misfortunes  in- 
deed often  happen,  even  in  the  proper  feafon  for  brewings 
Owing  folely  to  the  badnefs  of  a cellar  ; for  when  they  are  dug 
in  fpringy  grounds,  or  are  fubjedt  to  damps  in  the  winter,  the 
liquor  will  chill,  and  become  vapid  or  flat.  Where  cellars  are 
of  this  kind,  it  vdll  be  advifeable  to  brew  in  March,  rather  than 
October  ; for  you  may  be  able  to  keep  fuch  cellars  temperate 


THE  Art  of  brewing.  321 

in  fummer,  but  you  cannot  make  them  warm  in  water.  The 
beer  therefore  which  is  brewed  in  March,  will  have  fufficient 
time  to  fettle  and  adjuft  itfelf  before  the  cold  can  do  it  any  ma- 
terial injury.  Cohy  363. 

The  Country^  or  private  Way  of  Bujtnefs. 

Several  countries  have  their  feveral  methods  of  brewing,  a$ 
it  is  practifed  in  Wales,  Dorchefter,  Nottingham,  Oundle,  and 
many  other  places  •,  but  avoiding  particulars,  I fliall  here  re- 
commend that  which  I think  is  the  moft  fefviceable  both  in  the 
country  and  London  private  families.  And,  firft,  I lhall  ob- 
ferve,  that  the  great  brewer  has  fpme  advantages  in  brewing, 
more  than  the  fmall  one ; and  yet  the  latter  has  fome  conve- 
niences which  the  former  has  not ; for,  ’tis  certain,  that  the 
great  brewer  can  make  more  drink,  and  draw  a greater  length 
in  proportion  to  his  malt,  than  a perfon  can  from  a leffer  quan- 
tity ; becaufe,  the  greater  the  bodyj  the  more  is  its  united  pdwer 
in  receiving  and  difeharging ; and  he  can  brew  with  lefs  trouble 
and  expence,  by  means  of  his  more  convenient  utenfils.  But 
then  the  private  brewer  is  not  without  his  advantages ; for  he 
can  have  his  malt  ground  at  pleafure,  his  tons  and  moveable 
coolers  fweeter  and  better  cleaned  than  the  great  fixed  tuns  and 
backs ; he  can  Ikim  off  his  top  yeaft,  and  leave  his  bottom  leeS 
behind,  which  is  what  the  great  brewer  cannot  fo  well  do;  He 
can,  at  diferetion,  make  additions  of  cold  wort  to  his  toO  for- 
ward ales  and  beers,  which  the  great  brewer  cannot  fo  eafily  do; 
he  can  brew  how  and  when  he  pleafes,  which  the  great  Ones  are 
in  fome  meafure  hindered  from.  But,  fuppofe  a private  family 
Ihould  brew  five  bufliels  of  malt,  whofe  copper  holds,  brim 
full,  thirty-fix  gallons,  or  a barrel ; on  this  water  We  put  half  a 
peck  of  bran  or  malt,  when  it  is  fomething  hot,  which  will 
much  forward  it,  by  keeping  in  the  ftearh,  or  fpirit  of  the  wa- 
ter ; when  it  begins  to  boil,  if  the  water  is  foul,  fkim  off  the 
bran  or  malt,  and  give  it  to  the  hogs,  or  lade  both  the  water 
and  that  info  the  mafia  vat,  where  it  is  to  remain  till  the  fleam 
is  near  fpent,  and  you  can  fee  your  face  in  it>  which  will  be  iri, 
about  a quarter  of  an  hour  in  cold  weather ; then  let  all  but  half 
a bufhel  of  malt  run  very  leifurely  into  it,  flirring  it  all  thd 
while  with  an  oar  or  paddle,  that  it  may  not  ball,  and  when  the 
malt  is  nearly  mixed  with  water,  it  is  enough  j which  I am  fenfi- 
ble  is  different  from  the  old  way,  and  the  general  prefent  prac- 
tice; but  I fhall  here  clear  that  point.  For,  by  not  flirring  or  mafh- 
ing  the  malt  into  a pudding  confiflence,  dr  thin  mafh,  the  body 
of  it  lies  in  a more  loofe  condition,  that  will  eafier  and  fooner 
admit  of  a quicker  and  more  true  pafiage  of  the  afterladings  of 
the  feveral  bowls  or  jets  of  hot  water,  which  mufl  run  through 
it  before  the  brewing  is  ended ; by  which  pereolatioDj  the  wa- 
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ter  has  ready  accefs  to  all  the  parts  of  the  broken  malt,  fo  that 
the  brewer  is  enabled  to  brew  quicker  or  flower,  and  to  make  j 
more  ale  or  fmall  beer.  If  more  ale,  then  hot  boiling  water 
muft  be  laded  over  fo  flow,  that  one  boil  muft  run  almoft  off 
before  another  is  put  over,  which  will  occafion  the  whole  brew- 
ing to  laft  about  fixteen  hours,  efpecially  if  the  Oundle  way  is 
followed,  of  fpending  it  out  of  the  tap  as  fmall  as  a ftraw,  and 
as  fine  as  fack,  and  then  it  will  be  quickly  fo  in  the  barrel.  Or 
if  lefs  or  weaker  ale  is  to  be  made,  and  good  fmall  beer,  then 
the  fecond  copper  of  boiling  water  muft  be  put  over  expedi- 
tioufly,  and  drawn  out  with  a large  and  faft  fteam.  After  the 
firft  ftirring  of  the  malt  is  done,  then  put  over  the  referve  of  ; 

half  a buflael  of  frefh  malt  to  tlie  four  bufhcls  and  an  half  that  - 

are  already  in  the  tub,  which  muft  be  fpread  all  over  it,  and 
alfo  cover  the  tubs  with  fome  facks,  or  other  cloths,  to  keep  in 
the  fteam  or  fpirit  of  the  malt ; then  let  it  ftand  for  two  or 
three  hours,  at  the  end  of  which,  put  over  now  and  then  a ! 
bowl  of  the  boiling  water  in  the  copper,  as  is  before  direfled, 
and  fo  continue  to  do  till  as  much  is  run  off  as  will  almoft  fill 
the  copper.  Then,  in  a canvafs,  or  other  loofe  woven  cloth, 
put  in  half  a pound  of  hops,  and  boil  them  half  an  hour,  when 
they  muft  be  taken  out,  and  as  many  frefli  ones  put  in  their 
room  as  are  judged  proper,  to  boil  half  an  hour  more,  if  for 
ale.  But  if  for  keeping  beer,  half  a pound  of  frefli  ones  ought  to 
be  put  in  every  half  hour,  and  boil  an  hour  and  an  half  brilkly.  j 
Now,  while  the  firft  copper  of  wmrt  is  boiling,  there  fhould  be  ’ 
fcalding  water  leifurely  put  over,  bowl  by  bowl,  and  run  off^ 
that  the  copper  may  be  filled  again  immediately  alter  the  firft  is 
out,  and  boiled  an  hour,  with  nearly  the  fame  quantity  of  frefli 
hops,  and  in  the  fame  manner  as  thofe  in  the  firft  copper  of 
ale-wort  were.  The  reft  for  fmall  beer  may  be  all  cold  water 
put  over  the  the  grains  at  once,  or  at  twice,  and  boiled  an  hour 
each  copper,  w-ith  the  hops  that  have  been  boiled  before.  But 
here  I muft  obferve,  that  fometimes  I have  liot  an  opportunity 
to  get  hot  water  for  making  all  my  fecond  copper  of  wort, 
which  obliges  me  then  to  make  ufe  of  cold  to  fupply  what  is 
wanting.  Out  of  five  bufliels  of  malt,  I generally  make  an 
hogftiead  of  ale  with  the  two  firft  coppers  of  wort,  and  an 
hogfliead  of  fmall  beer  with  the  other  two ; but  this  is  more 
or  lefs,  as  it  pleales  me,  always  taking  care  to  let  each  copper  of 
wort  be  ftrained  oft  through  a fieve,  and  cool  in  four  or  five 
tubs,  to  prevent  its  foxing.  Thus  I have  brewed  many  hogf* 
heads  of  middling  ale,  that,  when  the  malt  is  good,  has  proved 
ftrong  enough  for  myfelf,  and  fatisfaiftory  .to  my  friends.  But 
for  ftrong  keeping  beer,  the  firft  copper  of  wort  may  be  wholly 
put  to  that  ufe,  and  all  the  reft  fmall  beer.  Qr,  when  the  firft 
copper  of  wort  is  entirely  made  ufe  of  for  ftrong  beer,  it  may  be 

helped 
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helped  with  more  frefh  malt,  according  to  the  London  fafhion, 
nnd  water,  lukewarm,  put  over  at  firft  with  the  bowl ; but  foon 
after  (harp,  or  boiling  water\  \vhich  may  make  a copper  of  good 
ale,  and  imall  beer  after  that.  In  fome  parts  of  the  North, 
they  take  one  or  more  cinders,  red  hot,  and  throw  fome  fait  on 
them  to  overcome  the  fulpliur  of  the  coal,  and  then  diredlly 
thru  ft  it  into  the  frellx  malt  or  goods,  where  it  lies  till  all  the 
water  is  laded  over,  and  the  brewing  done ; for  there  are  only 
one  or  two  malhings  or  ftirrings,  at  moft,  neceflary  in  a brew- 
ing. . Others,  who  brew  with  wood,  will  quench  one  or  more 
brand  ends  of  aftx  in  a copper  of  wort,  to  mellow  the  drink,  as 
a burnt  toaft  of  bread  does  a pot  of  beer ; but  it  muft  be  ob- 
ferved,  that  this  muft  not  be  done  with  oak,  fir,  or  other  ftrong 
fcentcd  wood,  left  it  does  more  harm  than  good.  Cole^  364, 

Gf  bottling  Malt  Liquors. 

Take  care  that  your  bottles  are  well  cleaned  and  dried ; for 
wet  bottles  will  make  the  liquor  turn  watery  or  mouldy ; and, 
by  wet  bottles,  a great  deal  of  good  beer  has  been  fpoiled. 
Even  though  the  bottles  are  clean  and  dry,  if  the  corks  are  not 
new  and  found,  the  liquor  will  be  ftill  liable  to  be  damaged ; 
for  if  the  air  can  get  into  the  bottles,  the  liquor  will  grow  flat, 
nnd  will  never  rife.  Many  have  plumed  themfelves  on  their 
faving  knowledge,  by  ufing  old  corks  on  this  occafion,  and 
have  I'poiled  as  much  liquor  as  coft  them  four  or  five  pounds, 
to  fave  the  expence  of  three  or  four  fiiillings.  If  bottles  are 
corked  properly,  it  will  be  difficult  to  pull  out  the  cork  without 
a fcrew' ; and,  in  order  to  be  fure  to  draw  the  cork  without 
breaking,  the  fcrew  ought  to  go  through  the  cork  ; of  courfe, 
the  air  will  find  a paflage  where  the  fcrew  has  pafTed,  and  con- 
fequcntly  the  cork  muft  have  been  fpoiled.  If  a cork  has  once 
been  in  a bottle,  though  it  has  not  been  drawn  with  a fcrew, 
vet  that  cork  will  turn  mufty  as  foon  as  it  is  e'xpofed  to  the  air, 
and  will  communicate  its  ill  flavour  to  the  bottle  in  which  it  is 
next  put,  and  fpoil  the  liquor  that  way.  In  the  choice  of  corks, 
prefer  thofe  that  are  foft  and  free  from  fpecks. 

When  you  once  begin  to  bottle  a veflel  of  liquor,  never  leave 
it  till  it  is  completed,  otherwife  it  will  bear  difterent  taftes. 

When  a veflel  of  any  liquor  begins  to  grow  flat,  while  it  is 
1 in  common  draught,  bottle  it,  and  into  every  bottle  put  a piece 
; of  loaf  fugar,  of  about  the  fize  of  a walnut,  which  will  make  it 
! rife  and  come  to  itfeifj  and,  to  forward  its  ripening,  you  may 
fet  fome  bottles  in  hay  in  a warm  place  ; but  ftraw  will  not  affij^ 
its  ripening.  Co/e,  366. 

To  recover  a Barrel  of  Beer  that  has  turned  four. 

\ To  a kilderkin  of  beer,  throw  in  at  the  bung  a quart  of*  oit- 
I meal,  lay  the  bung  on  loofe  two  or  three  days,  then  flop  it 

Y 2 down 


324  the  art  of  brewing. 

down  clofe,  and  let  it  ftand  a month.  Some  throw  in  a piecd 
of  chalk  as  large  as  a turkey's  egg,  and  when  it  has  done  work- 
ing, ftop  it  clofe  for  a month ; then  tap  it.  CoZf,  367. 

To  recover  a ntujly  Cajk, 

Boil  fome  pepper  in  water,  and  fill  the  cafk  with  it  fcalding 
hot.  Cc/<?,  367. 

An  excellent  Compojition  for  keeping  Beer  with. 

Take  a quart  of  French  brandy,  or  as  much  Englilh,  that  is 
free  from  any  burnt  flavour,  or  other  ill  tafte^  and  is  full  proof; 
to  this  put  as  much  wheat  or  bean  flour,  as  will  knead  it  into 
dough,  put  it  in  long  pieces  into  the  bung-hole,  as  foon  as  the 
beer  has  done  working,  or  afterwards,  and  let  it  gently  fall, 
piece  by  piece,  to  the  bottom  of  the  butt.  This  will  maintain 
the  drink  in  a mellow  frefhncfs,  keep  ftalenefs  off  for  fome  time, 
and  caufe  it  to  be  ftronger  as  it  grows  aged.  Colcj  367. 

Another  way. 

Take  a peck  of  egg-fliells,  and  dry  them  in  an  oven,  break 
and  mix  them  with  two  pounds  of  fat  chalk,  and  mix  them  with 
water,  wherein  four  pounds  of  coarfe  fugar  have  been  boiled, 
and  put  into  the  butt.  Cole,  ■^6’j. 

To  flop  the  Fret  in  malt  Liquors. 

Take  a quart  of  black  cherry  brandy,  and  pour  it  in  at  the 
bung-hole  of  the  hogihead,  and  flop  it  clofe.  Cole,  368. 

0 

To  recover  deadijh  Beer. 

When  ftrong  ale,  or  beer,  grows  fiat,  by  the  lofs  of  its  fpirit, 
take  four  or  five  gallons  out  of  a hoglhead,  and  boil  it  with 
five  pounds  of  honey ; fleim  it,  and,  when  cold,  put  it  to  the 
reft,  and  flop  it  clofe.  .This  will  make  it  pleafant,  quick,  and 
ftrong.  Cole,  368. 

To  fine  malt  Liquors. 

Take  a pint  of  water,  and  half  an  ounce  of  unflacked  lime, 
mix  them  well  together  ; let  it  ftand  three  hours,  and  the  lime 
will  fettle  to  the  bottom,  and  the  water  be  as  clear  as  glafs.  Pour 
the  water  from  the  fediment,  and  put  it  into  your  ale  or  beer. 
Mix  it  with  half  an  ounce  of  ifing-glafs,  firft  cut  fmall  and  boiled, 
and  in  five  hours  time,  or  lefs,  the  beer  in  the  barrel  will  fettle' 
and  clear.  Cole,  368. 

To  fine  any  fort  of  Drink. 

Take  the  beft  ftaple  ifing-glafs  ; cut  it  fmall  with  feiflars,  and 
boil  one  ounce  in  three  quarts  of  beer ; let  it  lie  all  night  to 
cool.  Thus  diflblved,  put  it  into  your  hoglhead  the  next  morn- 
ing. perfeftly.  cold  ; for  if  it  is  but  as  warm  as  new  milk,  it  will 
jelly  all  the  drink.  The  beer,  or  ale,  in  a week  after,  fliould  be 

tapped, 
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tapped,  or  it  will  be  apt  to  flat ; for  this  ingredient  flats  as  well 
as  lines.  Remember  to  ftir  it  well  with  a wooden  paddle  when 
the  iling-glafs  is  put  into  the  calk.  Co/^,  368. 

Another  nva^'f. 

Boil  a pint  of  wheat  in  two  quarts  of  water,  then  fqueeze  out 
the  liquid  part  through  a fine  linen  cloth.  Put  a pint  of  it  into 
a kilderkin.  It  not  only  fines,  but  preferves.  Coley  368. 

cure  cloudy  Beer. 

Rack  off  your  butt,  then  boil  two  pounds  of  new  hops  in  a 
fufficient  quantity  of  water,  with  a due  proportion  of  coarfe 
fugar,  and  put  all  together  into  the  calk  when  cold.  Others 
have  attempted  this  cure,  by  only  Ibaking  new  hops  in  beer, 
which,  when  fqueezed,  they  put  into  a calk  of  cloudy  beer. 
Coley  368. 

‘To  make  Cyder, 

After  all  your  apples  are  bruifed,  take  half  your  quantity  and 
fqueeze  them,  and  the  juice  you  prefs  from  them,  pour  upon 
the  others  half  bruifed,  but  not  fqueezed,  in  a tub  for  the  pur- 
! pofe,  having  a tap  at  the  bottom.  Let  the  juice  remain  upon 
j the  apples  three  or  four  days.  Then  pull  out  your  tap,  and  let 
the  juice  run  into  fome  other  vcffel  fet  under  the  tub  to  receive 
it ; and  if  it  runs  thick,  as  at  the  firft  it  will,  pour  it  upoff  the 
apples  again  till  you  fee  it  runs  clear;  and,  as  you  have  a quan- 
tity, put  it  into  your  veffel ; but  do  not  force  the  cyder,  but  let 
it  drop  as  long  as  it  will  of  its  own  accord.  Having  done  this, 
after  you  perceive  that  the  lides  begin  to  work,  take  a quantity 
of  ifing-glafs,  (an  once  willferve  for  forty  gallons,)  infufe  this  in 
fome  of  the  cyder  till  it  is  diffolved  ; put  an  ounce  of  ifinglafs  to 
! a quart  of  cyder,  and  when  it  is  fo  diffolved,  pour  it  into  the 

I veffel,  and  flop  it  clofe  for  two  days,  or  fomething  more ; then 

draw  off  the  cyder  into  another  veffel,  This  do  repeatedly,  till 
you  perceive  your  cyder  to  be  free  from  all  manner  of  fediment, 

: that  may  make  it  ferment  and  fret  itfelf.  After  Chriftmas  you 

j may  boil  it.  You  may,  by  pouring  water  on  the  apples,  and  preff- 

j ing  them,  make  a pretty  fmall  cyder  ; if  it  fliould  be  thick  and 

' muddy,  by  ufing  ifing-glafs,  you  may  make  it  as  clear  as  the  reft. 
You  mull;  diffolve  the  ifing-glafs  over  the  fire  till  it  be  a jelly. 
ColCy  368. 

For  fining  Cyder. 

Take  two  quarts  of  Ikim-milk,  for  four  ounces  of  ifing-glafs  ; 
cut  the  ifing-glafs  in  pieces,  and  work  it  luke-warm  in  the  milk 
over  the  fire;  and  when  it  is  diflblved,  put  it  cold  into  the 
hogfhead  of  cyder,  and  take  a long  flick  and  ftir  it  well  from 
top  to  bottom  for  half  a quarter  of  an  hour,  Coley  369. 
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After  it  has  fined. 

Take  ten  pounds  of  raifins  of  the  fun,  two  ounces  of  turme-« 
ric,  and  half  an  ounce  of  ginger  beaten ; then  take  a quantity 
of  raifins,  and  grind  them  as  you  dp  mufiard  feed  in  a bowl, 
with  a little  cyder,  and  fo  the  reft  of  the  raifins;  then  fprinkle 
the  turmeric  and  ginger  among  it ; then  put  all  into  a fine  can- 
vafs  bag,  and  han^  it  in  the  middle  of  the  hogfhead  clofe  and 
let  lie.  After  the  cyder  has  ftood  thus  a fortnight,  or  a month, 
you  may  bottle  it  at  your  pleafure.  Coif,  369, 
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' O k, 

The  Country  Lady’s  Benevolent  Employment. 


Want  of  Appetite, 

IF  want  of  appetite  proceeds  from  errors  in  diet,  or  any  other 
part  of  the  patient’s  regimen,  it  ought  to  be  changed.  If 
naufea  and  reachings  fhew  that  the  ftomach  is  loaded  with  cru- 
dities, a vomit  will  be  of  fervice.  After  this,  a gentle  purge  or 
two  of  rhubarb,  or  of  any  of  the  bitter  purging  falts,  may  be 
taken.  The  patient  ought  next  to  ufe  fome  of  the  ftomachic 
bitters  infufed  in  wine.  Though  gentle  evacuations  be  necelTary, 
yet  ftrong  purges  and  vomits  are  to  be  avoided,  as  they  weaken 
the  Itomach,  and  hurt  digeftion. 

Elixir  of  vitriol  is  an  excellent  medicine  in  moft  cafes  of  In- 
digertion,  tveaknefs  of  the  ftomach,  or  want  of  appetite.  Twenty 
or  thirty  drops  of  it  may  be  taken  twdee  or  thrice  a day,  in  a 
glafs  of  wine  or  water.  It  may  likewife  be  mixed  with  the 
tindlure  of  the  bark ; one  drachm  of  the  former  to  an  ounce  of 
the  latter,  and  two  tea-fpoonfuls  of  it  taken  in  wine  or  water, 
as  above. 

The  chalybeate  waters,  if  drank  in  moderation,  are  generally 
of  confidei  able  fervice  in  this  cafe.  The  fait  water  has  likewife 
good  effe^ls,  but  it  muft  not  be  ufed  too  freely.  'I  he  waters 
of  Harrowgate,  Scarborough,  Moffat,  and  moft  other  fpas  in 
Britain,  may  be  ufed  with  advantage.  We  would  advife  all 
who  are  afflicted  with  indigeftion  and  want  of  appetite,  to  re- 
pair to  thefe  places  of  public  rendezvous.  The  yery  change 
of  air,  and  the  cheerful  company,  tvill  be  of  fervice ; not  to 
mention  the  exercife,  diflipation,  amufements,  &c.  Ttjfot, 
Buchan, 

7 he  Afhnid. 

The  paroxyfm  of  an  afthma  I muft  leave  to  the  phyfician  ; 
but  as  a palliative,  nothing  is  of  fo  great  importance  in  the 
afthma,  as  pure  and  moderately  warm  air  Arthmatic  people 
can  feldom  bear  either  the  clofe  heavy  air  of  a large  town,  or 
the  fharp,  keen  atmofphere  of  a bleak  hilly  country:  a medium, 
therefore,  between  thefe  is  to  be  chofen  The  air  near  a 
large  town  is  often  better  than  at  a diftance,  provided  the  pa- 
,^ient  be  removed  fo  far  as  not  to  be  affe<fted  by  the  fmokc. 

* y 4 Some 


-28  THE  FAMILY  PHYSICIAN. 

Some  afthmatic  patients  indeed  breathe  eafier  in  town  than  in 
the  country;  but  this  is  feldora  the  cafe,  efpecially  in  towns 
^here  much  coal  is  burnt.  Afthmatic  perfons  who  are  obliged 
to  be  in  town  all  day  ought,  at  leaft,  to  fleep  out  of  it.  Even 
this  will  often  prove  of  great  fervice.  Thofe  who  can  afford  it, 
ought  to  travel  into  a warmer  climate.  Many  aftmatic  perfons 
who  cannot  live  in  England,  enjoy  very  good  health  in  the  fouth 
of  France,  Portugal,  Spain,  or  Italy. 

Exercife  is  likewife  of  very  great  importance  in  the  afthma, 
as  it  promotes  the  digeftion,  preparation  of  the  blood,  &c.  The 
blood  of  aftmatic  perfons  is  feldom  duly  prepared,  owing  to  the 
proper  a<ftion  of  the  lungs  being  impeded.  For  this  realon, 
Ibch  people  ought  daily  to  take  as  much  exercife,  either  on  foot^ 
Lorfehack,  or  in  a carriage,  as  they  can  bear.  Buchan. 

Dr.  Mead's  Prefcription  for  the  Bite  of  a Mad  Dog. 

Take  afh-coloured  ground  liver-wort,  cleaned,  dried,  and 
powdered,  half  an  ounce ; of  black  pepper,  powdered,  a quar- 
ter of  an  ounce.  Mix  thefe  well  together,  and  divide  the  pow- 
der into  four  dofes  ; one  of  which  muft  be  taken  every  morning 
falling,  for  four  mornings  fucceflively,  in  half  an  Englifh  pint 
of  cow’s  milk,  warm. 

After  thefe  four  dofes  are  taken,  the  patient  muft  go  into  a 
cold  bath,  or  cold  fpring  or  river,  every  morning  falling,  for  a 
month ; he  muft  be  dipped  all  over,  but  not  ftay  in  (with  his 
head  above  water)  longer  than  half  a minute,  if  the  water  be  ^ 
very  cold.  After  this,  he  muft  go  iri  three  times  a week  for  a 
fortnight  longer. 

The  perfon  muft  be  bled  before  he  begins  to  ufe  the  medi- 
cine. Dr.  Mead  aflerts,  that  he  never  knew  this  remedy  fail, 
although,  he  has  tried  it  in  a thoufand  inftances.  But  Dr.' 
Buchan,  and  fome  others,  fufpedt  the  Dolor’s  veracity  in  this 
particular. 

Burns. 

In  flight  burns,  which  do  not  break  the  fkin,  it  is  cuftomary 
to  hold  the  part  near  the  fire,  for  a competent  time  j to  rub  it 
with  fait ; or  to  lay  a comprefs  upon  it  dipped  in  fpirits  of  wine 
or  brandy.  But  when  the  burn  has  penetrated  fo  deep  as  to 
blifter  or  break  the  flcin,  it  muft  be  dreffed  with  fome  of  the 
following  liniment : — 

Take  equal  parts  of  Florence  oil,  or  of  frefh  drawn  llnfeed 
oil,  and  lime-water;  fhake  them  well  together  in  a wide- 
mouthed bottle,  fo  as  to  form  a liniment.  It  may  either  be 
fpread  upon  a cloth,  or  the  parts  affe£led  may  be  anointed  with 
it  twice  or  thrice  a day  ; or  it  may  be  dreffed  with  the  emollient 
and  gently  drying  ointment,  commonly  called  Turner's  cerate. 
This  may  be  mixed  with  an  equal  quantity  of  frcfli  olive  oil, 

and 
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and  fpread  upon  a foft  rag,  and  applied  to  the  part  affeoled, 
When  this  ointment  cannot  be  had,  an  egg  may  be  beat  up  with 
about  an  equal  quantity  of  the  fweeteft  i'alad  oil.  This  will 
ferve  very  well  till  a proper  ointment  can  be  prepared.  When 
the  burning  is  very  deep,  after  the  firft  two  or  three  days,  it 
Ihould  be  drelTed  with  equal  parts  of  yellow  bafilicum^  and  Tur- 
ner's cerate.,  mixed  together. 

When  the  burn  is  violent,  or  has  occafioned  a high  degree 
of  inflammation,  and  there  is  reafon  to  fear  a gangrene  or  mor- 
tification, the  fame  means  muft  be  ufed  to  prevent  it  as  are  re- 
commended in  other  violent  inflammations.  The  patient,  in 
this  cafe,  muft  live  low,  and  drink  freely  of  weak  diluting 
liquors.  He  muft  likewife  be  bled,  and  have  his  body  kept 
open.  But  if  the  burnt  parts  become  livid  or  black,  with  other 
fymptoms  of  mortification,  it  will  be  necelTary  to  bathe  them 
frequently  with  warm  camphorated  fpirits  of  wine,  tindlure  of 
myrrh,  or  other  antifeptics,  mixed  with  a decodtion  of  the  bark. 
In  this  cafe,  the  bark  muft  be  taken  internally,  and  the  patient’s 
diet  muft  be  more  generous.  Buchan, 

Colds, 

Colds  are  well  known  to  be  the  effects  of  an  obftrucfted  per^ 
fpiration.  We  fliall  not  fpend  our  time  in  enumerating  all  the 
various  fymptoms  of  colds,  as  they  are  pretty  generally  known. 
It  may  not,  however,  be  amifs  to  obferve,  that  almoft  every 
cold  is  a kind  of  fever,  which  only  differs  in  degree, 

No  age,  lex,  or  conftitution,  is  exempted  from  this  difeafe ; 
neither  is  it  in  the  power  of  any  medicine  or  regimen  to  prevent 
it.  The  inhabitants  of  every  climate  are  liable  to  catch  cold, 
nor  can  even  the  greateft  circumfpedlion  defend  them  at  all 
times  from  its  attacks.  Indeed,  if  the  human  body  could  be 
kept  conftantly  in  an  uniform  degree  of  warmth,  fuch  a thing 
as  catching  cold  would  be  impoflible;  but  as  that  cannot  be 
effedfed  by  any  means,  the  perfpiration  muft  be  liable  to  many 
changes.  Such  changes,  however,  when  fmall,  do  not  affett 
the  health ; but,  when  great,  they  muft  prove  hurtful. 

When  oppreffz  Dn  of  the  breaft,  a fluffing  of  the  nofe,  unufual 
wearinefs,  pain  of  the  head,  &c.  give  ground  to  believe  that 
the  perfpiration  is  obftrudled,  or,  in  other  words,  that  the  per- 
fon  lias  caught  cold,  he  ought  immediately  to  Icflen  his  diet,  at 
leaft  the  ufual  quantity  of  his  folid  food,  and  to  abftain  from 
all  ftrong  liquors.  Inftead  of  flefli,  filh,  eggs,  milk,  and  other 
nourilhing  diet,  he  may  eat  light  bread  pudding,  veal  or  chicken 
broth,  panada,  gruels,  and  fuch  like.  His  drink  may  be  water 
gruel  fweetened  witli  a little  honey;  an  infufion  of  balm,  or 
linfeed  fharpened  with  the  juice  of  orange  or  lemon  ; a decoc- 
tion of  barley  and  liquorice  with  tamarinds,  or  any  other  cool, 
diluting,  acid  liquor. 
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Above  all,  his  fupper  fliould  be  light ; as  fmall  poITet,  or  wa- 
ter gruel  fweetened  with  honey,  and  a little  toailed  bread  in  it. 
If  honey  fl:iould  difagree  with  the  ftoinach,  the  gruel  may  be 
I'weetencd  with  treacle  or  coarfe  fugar,  and  sharpened  with  the 
jelly  of  currants.  Thofe  who  have  been  accuftomed  to  gene- 
rous liquors,  may  take  wine  whey  inftead  of  gruel,  which  may 
be  fweetened  as  above. 

The  patient  ought  to  be  longer  than  ufual  in  bed,  and  to  en- 
courage a gentle  fweat,  which  is  eafily  brought  on  towards 
morning  by  drinking  tea,  or  any  kind  of  warm  diluting  liquor. 
I have  often  known  this  pra<ftice  carry  olF  a cold  in  one  day, 
which  in  all  probability,  had  it  been  negledled,  would  have  coft 
the  patient  his  life,  or  have  confined  him  for  fome  months. 
Would  people  facrifice  a little  time  to  eafe  and  warmth,  and 
praclife  a moderate  degree  of  abftinence,  when  the  firft  fymp- 
toms  of  a cold  appear,  we  have  reafon  to  believe,  that  moft  of 
the  bad  effects  which  flow  from  an  obftru^ted  perfjdration, 
might  be  prevented..  But  after  the  difeafe  has  gathered 
flrength  by  delay,  all  attempts  to  remove  it,  often  prove  vain, 
A pleurify,  a peripneumony,  or  a fatal  confumption  of  the 
lungs,  are  the  common  effects  of  colds,  which  have  either  been 
totally  negledfed,  or  treated  improperly. 

It  is  certain,  however,  that  colds  may  be  too  much  indulged. 
When  a perfon,  for  every  flight  cold,  fhuts  himfelf  up  in  a 
warm  room,  and  drinks  great  quantities  of  warm  liquor,  it  may 
occafion  fuch  a general  relaxation  of  the  folids,  as  will  not 
er.fi'y  be  renaoved.  It  will  therefore  be  proper,  when  the  dif- 
eafe will  permit,  and  the  weather  is  mild,  to  join  to  the  regimen 
mentioned  above,  gentle  exercife  j as  walking,  riding  on  horfe- 
back  or  in  a carriage,  8cc.  An  obfiinate  cold,  which  no  me- 
dicine can  remove,  will  yield  to  gentle  exercife,  and  a proper 
regimen  of  the  diet.  BuchatL  Fothcrgil. 

The  Cholic, 

Cholics,  which  proceed  from  excefs  and  indigellion,  generally 
cure  themfelves,  by  occafioning  vomiting  or  purging.  Thefe 
difeharges  are  by  no  means  to  be  ftopped,  but  promoted  by 
drinking  plentifully  of  warm  water,  or  weak  pofiet.  When 
their  violence  is  over,  the  patient  may  take  a dofe  of  rhubarb, 
or  any  other  gentle  purge,  to  carry  off  the  dregs  of  his  de- 
bauch. 

Cholics  which  are  occafioned  by  wet  feet,  or  catching  cold, 
may  generally  be  removed  at  the  beginning,  by  bathing  the  feet 
and  legs  in  warm  water,  and  drinking  fiich  warm  diluting 
liquors  as  will  promote  the  perfpiration,  as  weak  wine  whey,  or 
water  gruel  with  a fmall  quantity  of  fpirits  in  it, 

Thefe  flatulent  cholics,  which  prevail  fo  much  among  coun- 
try 
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try  people,  might  generally  be  prevented,  were  they  careful  to 
change  their  clothes  when  they  get  wet.  They  ought  likewifc 
to  take  a dram,  or  to  drink  fome  kind  of  warm  liquor,  after  eat- 
ing any  kind  of  green  trafli.  We  do  not  mean  to  recommend 
the  pradVice  of  dram  drinking,  but  in  this  cafe  ardent  fpirits 
prove  a real  medicine,  and  indeed  the  beft  that  can  be  adminif- 
tered.  A.  glafs  of  good  peppermint-water  will  have  nearly  the 
fame  effefl  as  a glal's  of  brandy,  and  in  fome  cafes  is  rather  to 
be  preferred. 

' The  bilious  cholic  is  attended  with  very  acute  p ins  about  the 
region  of  the  navel.  The  patient  complains  of  great  thirll,  arid 
is  generally  coftive.  He  vomits  a hot,  bitter,  yellow-coloured 
bile,  which  being  difeharged,  feems  to  afford  fome  relief,  but  is 
quickly  followed  by  the  fame  violent  pain  as  before.  As  the 
diftemper  advances,  the  propenfity  to  vomit  fometimes  increafes 
fo  as  to  become  almoft  continual,  and  the  proper  motion  of  the 
inteftines  is  fo  far  perverted,  that  there  are  all  the  fymptoms  of 
an  impending  iliac  paffion 

If  the  patient  be  young  and  flrong.  and  the  pulfe  full  and 
frequent,  it  will  be  proper  to  bleed  ; after  which  clyfters  may 
be  adminiftered.  Clear  whey  or  gruel,  lharpened  with  the  juice 
of  lemon,  or  cream  of  tartar,  mull:  be  drank  freely.  Small 
chicken  broth,  with  a little  manna  diffolved  in  it,  or  a flight 
decodlion  cf  tamarinds,  are  likewife  very  proper;  or  any  other 
thin,  acid,  opening  liquor. 

In  the  bilio':s  cholic,  the  vomiting  is  often  very  difficult  to 
reftrain.  When  this  happens,  the  patient  may  drink  a decoc* 
tion  of  toafted  bread,  or  an  infulion  of  garden  mint  in  boiling 
water.  Should  thefe  not  have  the  deflred  effeft,  the  faline 
draught,  with  a few  drops  of  laudanum  in  it,  may  be  given,  and 
repeated  according  to  the  urgency  of  the  fymptoms.  A I’maii 
quantity  of  Venice  treacle  may  be  fpread  in  form  of  a cataplafm, 
and  applied  to  the  pit  of  the  ftomach  Clyfters,  with  a proper 
quantity  of  Venice  treacle  or  liquid  laudanum  in  them,  may 
likewife  be  frequently  adminiftefRl. 

The  general  treatment  of  the  nervous  cholic  is  fo  nearly  the 
fame  with  that  of  the  iliac  paffion,  or  inflammation  of  the  guts, 
that  we  fhall  not  infill:  upon  it.  The  body  is  to  be  opened  by 
mild  purgatives  given  in  linall  dofes,  and  frequently  repeated  ; 
and  their  operation  muft  be  affifted  by  foft  oily  clyfters,  foment-r 
ations,  &c.  The  caftor  oil  is  reckoned  peculiarly  proper  in 
this  difeafe.  It  mav  both  be  mixed  with  the  clyfters,  and  given 
by  the  mouth.  Arbuthnot.  Buchan, 

Confumption. 

This  difeafe  generally  begins  with  a dry  cough,  which  often 
f:ontinues  for  fome  months*  If  a difpolltion  to  vomit  after  eat- 
- ' ‘ ' ’ ing 
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ing  be  excited  by  it,  there  is  ftill  greater  reafon  to  fear  an  ap* 
preaching  confumption.  The  patient  complains  of  a more  than 
ufual  degree  of  heat,  a pain  and  oppreflion  of  the  breaft,  efpe- 
cially  after  motion  ; his  fpittle  is  of  a faltifli  tafte,  and  fome- 
times  mixed  with  blood.  He  his  apt  to  be  fad  : his  appetite  is 
bad,  and  his  thirft  great.  There  is  generally  a quick,  foft, 
fmall  pulfe  ; though  fometimes  the  pulfc  is  pretty  full„and  rather 
hard.  Thefe  are  the  common  fymptoms  of  a begining  con* 
fumption. 

Next  to  proper  air  and  exercife,  we  would  recommed  a due 
attention  to  diet.  The  patient  fhould  eat  nothing  that  is  either 
heating,  or  hard  of  digeftion ; and  his  drink  muft  be  of  a foft 
and  cooling  nature.  All  the  diet  ought  to  be  calculated  to  lefi 
fen  the  acrimony  of  the  humours,  and  to  nourifh  and  fupport 
the  patient.  For  this  purpofe  he  muft  keep  chiefly  to  the  ufe 
of  vegetables  and  milk.  Milk  alone  is  of  more  value  in  this 
difeafe  than  the  whole  materia  mcdica. 

I have  known  very  extraordinary  cffe£ls  from  afTes  milk  in 
obftinate  coughs,  which  threatened  a fonfumption  of  the  lungs; 
and  do  verily  believe,  if  ufed  at  this  period,  that  it  would  feldom 
fail ; but  if  it  be  delayed  till  an  ulcer  is  formed,  which  is  gene- 
rally the  cafe,  how  can  it  be  expelled  to  fucceed  ? 

Some  extraordinary  cures  in  confumptive  cafes  have  been 
performed  by  women’s  milk.  Could  this  be  obtained  in  fuf- 
fleent  quantity,  I would  recommend  it  in  preference  to  any 
other.  If  the  patient  can  fuck  it  from  the  breaft,  it  is  better 
than  to  drink  it  afterwards.  I knew  a man  who  was  reduced 
to  fuch  a degree  of  weaknefs  in  a confumption,  as  not  to  be 
able  to  turn  himfelf  in  his  bed.  His  wife  was  at  that  time 
giving  fuck,  and  his  child  happening  to  die,  he  fucked  her 
breafts,  not  with  a view  to  reap  any  advantage  from  the  milk, 
but  to  make  her  eafy.  Finding  himfelf,  however,  greatly 
benefited  by  it,  he  continued  to  fuck  her  till  he  became  perfectly 
well,  and  is  at  prefent  a ftrong  and  healthy  man. 

Cows  milk  is  moft  readily  obtained  of  any  ; and  though  it 
may  not  be  fo  eaflly  digefted  as  that  of  alTes  or  mares,  it  may 
be  rendered  lighter,  by  adding  to  it  an  equal  quantity  of  barley- 
water,  or  allowing  it  to  ftand  for  fome  hours,  and  afterwards 
taking  off  the  cream.  If  it  Ihould,  notwithftanding,  prove  heavy 
on  the  ftomach,  a fmall  quantity  of  brandy  or  rum,  with  a little 
fugar,  may  be  added,  which  will  render  it  both  more  light  and 
nourifliing. 

For  the  patient’s  drink,  we  would  recommend  infufions  of 
the  bitter  plants,  as  ground-ivy,  the  lefler  centaury,  camomile 
flowers,  or  water  trefoil.  Thefe  infufions  may  be  drank  at 
pleafure.  They  ftrengthen  the  ftomach,  promote  digeftion, 
rectify  the  blood,  and^t  the  fame  time  anfwer  all  the  purpofes 


THE  FAMILY  PHYSICIAN.  333 

of  dilution  ; and  quench  third:  much  better  than  things  that 
are  lulcious  or  fweet.  But  if  the  patient  fpits  blood,  he 
ought  to  life,  for  his  ordinary  drink,  infufions  or  decoc- 
tions of  the  vulnerary  roots,  plants,  &c.  Steevens.  TiJfoU 
Buchan, 

Chilblains. 

Chilblains  often  attack  children  in  cold  weather.  They  arc 
generally  occafloned  by  the  feet  or  hands  being  kept  wet  or 
cold,  and  afterwards  fuddenly  heated.  When  children  are  cold, 
inftead  of  taking  exercife  to  warm  themfelves  gradually,  they 
run  to  the  fire.  This  occafions  a hidden  rarefa<5lion  of  the 
humours,  and  an  infraction  of  the  velFels ; which  being  often 
repeated,  the  veiTels  are,  at  laft,  over-diflended,  and  forced  to 
give  way. 

To  prevent  it,  violent  cold  and  hidden  heat  muft  be  equally 
avoided.  When  the  parts  begin  to  look  red  and  fwell  the  pa- 
tient ought  to  be  purged,  and  to  have  the  affected  parts  rubbed 
frequen  ly  with  muflard  and  brandy,  or  foinething  of  a warm- 
ing nature.  They  ought  likewife  to  be  covered  with  flannel, 
and  kept  warm  and  dry.  Some  apply  warm  allies  betwixt  cloth 
to  the  fwelled  parts,  which  frequently  help  to  reduce  them. 
When  there  is  a fore,  it  muft  be  dreffed  with  Turner’s  cerate, 
the  ointment  of  tutty,  the  plafter  of  cerus,  or  fome  other  dry- 
ing ointment.  Thefe  fores  are  indeed  trublefome,  but  feldom 
dangerous  They  generally  heal  as  foon  as  the  warm  weather 
fets  in.  Buchan. 

Cojlivenefs. 

Coftivenefs  is  increafed  by  keeping  the  body  too  warm,  and 
by  every  thing  that  promotes  the  perfpiration  ; as  wearing 
flannel,  lying  too  long  in  bed,  &c.  Intenfe  thought,  and  a 
fedentary  life,  are  likewife  hurtful.  All  the  fecretions  and  ex- 
cretions are  promoted  by  moderate  excercife  without  doors, 
and  by  a gay,  cheerful,  fprightly  temper  of  mind. 

Thofe  who  are  troubled  with  coftivenefs,  ought,  if  poflible, 
to  remedy  it  by  diet,  as  the  conftant  ufe  of  medicines  for  that 
purpofe  is  attended  with  many  inconveniencies,  and  often  with 
bad  confequences.  I never  knew  any  one  get  into  a habit  of 
taking  medicine  for  keeping  the  body  open,  who  could  leave  it 
off.  In  time,  the  cuftom  becomes  neceffary  ; and  generally 
ends  in  a total  relaxation  of  the  bowels,  indigeftion,  lofs  of  ap- 
petite, wafting  of  the  ftrength,  and  death. 

When  the  body  cannot  be  kept  open  without  medicine,  I 
Would  recommend  gentle  dofes  of  rhubard  to  be  taken  twice 
or  thrice  a week.  This  is  not  near  fo  injurious  to  the 
ftomach,  as  aloes,  jalap,  or  the  other  draftic  purgatives  fo  much 
in  ufe.  Infufions  of  fenna  and  manna  may  likewife  be  taken, 
or  half  an  ounce  of  foluble  tartar  diffolved  in  water  gruel. 

.ribout 
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About  the  fize  of  a nutmeg  of  lenitive  el eftuary,  taken  twice 
Or  thrice  a day,  generally  anfvverS  the  purpofe  very  well.  Cc/r^ 

377* 

Common  Coug/o, 

A cough  IS  generally  the  elFeft  of  a cold,  which  has  either 
been  improperly  treated,  Or  entirely  neglcdled.  When  it  proves 
cbftinate,  there  is  always  reafon  to  fear  the  confequences,  as 
this  {hews  a weak  ftate  of  the  lungs,  and  is  often  the  fore-run- 
ner of  a confumption. 

W len  the  cough  is  not  attended  with  any  degree  of  fever, 
and  the  fpittle  is  vil'cid  and  tough,  lliarp  pectoral  tnedicines  arc 
to  be  adminiftered  ; as  gum  ammoniac,  fquills,  &c.  Two  table 
fpoonfuls  of  the  folution  of  gum  ammoniac  may  be  taken  three 
or  four  times  a day,  more  or  lefs,  according  to  the  age  or  con-*- 
ftitution  of  the  patient.  Squills  may  be  given'  various  ways ; 
two  ounces  of  vinegar,  the  oxymel,  or  the  fyrup,  may  be  mixed 
with  the  fame  quantity  of  limple  cinnamon  water ; to  which 
mav  be  added  an  ounce  of  contmon  water,  and  an  ounce  of  bal- 
famic  fyrup.  Tvvo  table  i'poonfuls  of  this  mixture  may  be  taken 
three  or  four  times  a day. 

A fyrup  made  of  equal  parts  of  lemon-juice,  honey,  and  fu- 
gar-candy,  is  likewife  very  proper  in  this  kind  of  tough.  A ta- 
ble fpoonful  of  it  may  be  taken  at  pleafure. 

In  obftinate  couohs,  nroceedinti  from  a flux  of  humours 
Upon  the  hmgsj  it  will  often  be  neceffary,  befides  expc£lorating 
medicines,  to  have  rccourfe  to  ilTues,  fetons,  or  fome  other 
drain.  In  this  cafe  I have  often  obferved  the  moft  happy 
effects  from  ^ a Burgundy  pitch  plaifter  applied  between  the 
flioulders.  I have  ordered  this  fimple  remedy  in  the  molf 
obftinate  coughs,  in  a great  number  of  cafes,  and  in  many 
different  conftiiutions,  without  ever  knowing  it  fail  to  give 
relief,  unlefs  there  were  evident  ftgns  of  an  ulcer  in  the 
luntTs. 

O' 

But  coughs  proceed  from  many  other  caufes  befides  deflux- 
ions upon  the  lungs.  In  thefe  cafes  the  cure  is  not  to  be  at- 
tempted by  peftoral  medicines.  Thus,  in  a cough  proceeding 
from  a foulnefs  and  debility  of  the  ftomach,  fyrups,  oils,  mucil- 
ages, and  all  kinds  of  balfamic  medicines  do  hurt.  The Jlomach  • 
cough  may  be  known  from  one  that  is  owing  to  a fault  in  the 
lungs  by  this — that  in  the  latter,  the  patient  coughs  whenever 
he  infpires,  or  draws  in  his  breath  fully  •,  but  in  the  former, 
that  does  no  happen.  Tijfot.  Suchan.  Chamhersi 

The  Cramp, 

Cramps  are  often  prevented  or  cured  by  compreflion.  Thus 
cramps  in  the  legs  are  p evented,  and  fometimes  removed,  by 
tight  bandages  •,  and  when  convulfions  arife  from  a flatulent 
diftentkm  of  the'inteftincs,  or  from  fpafms  beginning  in  them, 

they 
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tliey  may  be  ofren  leffcned  or  cured,  by  making  a pretty  ftrong 
comprelllon  upon  the  abdomen.,  by  means  of  a broad  belt.  A 
roll  of  brimflone  held  in  the  hands  is  frequently  ufed  as  a re- 
medy for  cramps.  Though  this  fecmsto  owe  its  effects  chiefly 
to  imagination,  yet,  as  it  fornetimes  fucceeds,  it  merits  a trial. 
When  rpafms  or  convulfive  motions  arife  from  fharp  humours 
in  the  flomach  and  inteftines,  no  lafling  relief  can  be  procured 
till  thefe  are  either  correfted  or  expelled.  Tlie  Peruvian  bark 
has  fornetimes  cured  periodic  conVuifions  after  other  medicines 
had  failed.  Cole,  378. 

77’r  Drcpjy. 

Take  of  broom-feed,  well  powdered  and  flfted,  one  drachm  ; 
let  it  fleep  twelve  hours  in  a glafs  and  an  half  of  good  rich 
white-wine,  and  take  it  in  the  morning  falling,  having  firfb 
fliaken  it  fo,  that  the  whole  may  be  fwallowed.  Walk  after 
it,  if  you  are  able,  or  ufe  what  excercife  you  can  without  fatigue, 
for  ^n  hour  and  an  half*;  after  which  you  mud  be  fure  to 
take  two  ounces  of  olive  oil ; and  you  muft  not  eat  or  drink 
any  thing  in  lefs  than  half  an  hour,  or  an  hour,  after  taking  the 
oil.  Repeat  this  every  other  day,  or  once  in  three  days,  and 
not  oftener,  till  cured  ; and  do  not  let  blood,  or  ufe  any  other 
remedy  during  the  courfe. 

Nothing  can  be  more  gentle  and  fafe  than  the  operation  of 
this  remedy,  and  it  often  has  little  or  no  fenflble  one.  If  the 
dropfy  is  in  the  body,  it  difcharges  it  by  urine,  without  any  in- 
convenience ; if  it  is  between  the  fkin  and  flefli,  it  caufes  blifters 
to  arife  on  the  legs,  by  which  it  will  run  off;  but  this  does  not 
happen  to  more  than  one  in  thirty ; and  in  this  cafe  no  plallers 
muft  be  ufed,  for  they  would  hinder  the  dlfcharge ; but  you 
muft  apply  red  cabbage  leaves.  If  the  difurdcr  is  caufed  by 
wind,  it  difpels  the  phlegm  that  retains  the  wind.  It  cures 
the  dropfy  in  pregnant  women,  without  injury  to  the  mother 
or  the  infant.  It  alfo  cures  the  afthma,  confumption,  and  dif- 
orders  of  tlte  liver.  It  is  good  for  bleeding  at  the  nofe,  and 
for  venomous  bites  and  poifons. 

The  efficacy  of  the  above  remedy  has  been  proved  by  the 
cure  of  upwards  of  fifty  dropfical  women  with  child,  and  by 
that  of  more  than  three  hundred  other  people  o;  both  fexes. 

Not 


* If  the  patient  is  too  iveali  to  vfe  other  exercife  after  taking  the 
powder,  the  body  and  limbs  may  be  rubbed  with  a flannel,  from  time 
fo  time,  during  the  hour  and  a?i  half  giving  red  < t intervals,  accord- 
ing to  Jlrength  ; and  indeed  the  praBice  cf  this  exercife for  feme  mi- 
nutes, every  night  and  morning,  may  be  cf  great  kelp. 

’The  quantities  direBed  in  the  n’cipe  ha%>e  been  given  alike  to  men 
end  to  women  ; and  there  never  has  been  found  renfn  to  think  that 
they  were  too  little for  the  one,  or  too  much  for  the  othet\ 
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Not  long  fince,  this  recipe  was  recommended  to  a lady,  who 
feemed  to  be  in,  or  nearly  in,  the  laft  ftage  of  a dropfy.  She 
was  fo  much  fwoln,  that  flie  appeared  like  a woman  in  the  laft 
month  of  her  pregnancy,  and  her  diforder  had  refifted  every 
thing  that  had  been  done  for  her  by  the  faculty.  She  took 
the  broom-feed,  but  could  not  take  the  whole  of  the  oil ; how- 
ever, in  a very  few  months,  her  hulband  wrote  a letter  of  thanks 
for  her  fpeedy  and  furpifing  recovery. 

Soon  after,  the  report  of  this  extraordinary  cure  induced  an- 
other lady,  who  was  afilifted  with  a dropfy,  to  make  trial  of 
the  remedy.  She  was  not  fo  much  fwoln  as  the  former  lady, 
but  £he  was  exceedingly  emaciated,  and  was  fo  weak,  that  {he 
was  carried  like  an  infant  into  her  carriage,  when  fhe  went  to' 
take  the  air ; and  fhe  had  failed  of  relief  from  the  advice  of 
two  of  the  moft  eminent  phylicians  in  London,  who  had  pro- 
nounced it  an  afeites,  with  eneyfted  water.  Happily  they 
were  too  liberal  minded  to  fet  their  faces  againft  the  remedy, 
as  fome  others  have  fince  done,  becaufe  it  was  not  of  their 
acquaintance.  This  lady  followed  the  directions  of  the  re- 
cipe very  exaCtly,  and  was  reftored  to  health  in  a few 
months. 

Thefe  fuccelTes  induced  the  lady,  at  whofe  defire  it  Is  pub- 
lifhed,  to  recommend  the  remedy  with  avidity  whenever  occa- 
fion  offered  ; and  it  has  pleafed  God  to  crown  her  endeavours 
with  fuch  wonderful  fuccefs,  that  flie  thinks  fhe  may  venture 
to  affirm,  that  fhe  has  never  known  it  fail  to  cure,  when  taken 
according  to  the  recipe,  and  while  there  was  any  degree  of 
ftrength  remaining  ; and  that  it  is  almoft  as  certain  a fpecific 
for  the  dropfy,  as  the  bark  is  for  the  intermitting  fever.  Cc?/?, 
380. 

T'/re  Gout. 

As  there  are  no  medicines  yet  known  that  will  cure  the  gout, 
we  fhall  confine  our  obfervations  chiefly  to  regimen,  both  in 
and  out  of  the  fit. 

In  the  fit,  if  the  patient  be  young  and  ftrong,  his  diet  ought 
to  be  thin  and  cooling,  and  his  drink  of  a diluting  nature ; but 
when  the  conftitution  is  weak,  and  the  patient  has  been  accuf- 
tomed  to  live  high,  tliis  is  not  a proper  time  to  retrench.  In 
this  cafe,  he  muft  keep  nearly  to  his  ufual  diet,  and  flaould  take 
frequently  a cup  of  ftrong  negus,  or  a glafs  of  generous  wine. 
Wine  whey  is  a very  proper  drink  in  this  cafe,  as  it  promotes 
the  perfpiration  without  greatly  heating  the  patient.  It  will 
anfwer  this  purpofe  better,  if  a tea-fpoonful  of fal  volatile  oleofunii 
or  fpirits  of  hartfhorn,  be  put  into  a cup  of  it  twice  a day.  It 
will  likewife  be  proper  to  give  at  bed-time,  a tea-fpoonful  of 
the  volatile  tinCture  of  guaiacunif  in  a large  draught  of  warm’ 

wine 
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V Ine  \vh>?y.  This  will  greatly  promote  pcrfpiration  through  the 
nio[ht. 

Many  things  will  fliorten  a fit  of  the  gout,  and  fome  will 
drive  it  off  all  together;  but  nothing  ha’s  yet  been  found  which 
\Vill  do  this  wdth  fafety  to  the  patient.  In  pain,  we  eagerly 
^^rafp  at  any  thing  that  promiles  immediate  cafe,'  and  even  ha-- 
'2urd  life-  iti'elf  for  a temporary  relief.  This  is  the  true  reafou 
why  fo  many  infallible  remedies  have  been  propofed  for  the  gout, 
and  why  fuch  numbers  have  loff  theif  lives  by  the  Ufe  of  them. 
It  would  be  as  imprudent  to  ftop  the  fmall-pox  from  riling,  and 
to  drive  it  into  the  blood,  as  to  attempt  to  repel  the  goutyr 
matter  after  it  has  been  thrown  upon  the  extremities.  The 
latter  is  as  much  an  effort  of  nature  to  free  herfelf  from  an 
offending . caufe  as  the  former,  and  ought  equally  to  be  pro- 
moted. 

After  the  fit  is  over,'  the  patient  oUght  to  take  a gentle  dofe 
or  two  of  the  bitter  tincture  of  rhubarb,  or  fome  other  warm 
Itomachic  purge.  He  Ihould  alfo  drink  a weak  infufion  of  fto- 
rnachic  bitters  in  fmall  wine  or  ale,  as  the  Peruvian  bark,  with 
cinnamon,  Virginian  fnake-root,  and  orange-peel.  The  diet  at 
this  time  Ihould  be  light,  but  nourilliing;  and  gentle  exercife 
ought  to  be  taken  on  horfeback,  or  in  a carriage,  Sydenham, 
'JiJfjt,  Buchan. 

Th'e  Gravel  and  Stone. 

Perfons  afiliiffed  with  the  gravel  or  ftone,  ihould  avoid  all- 
rnents  of  a windy  or  heating  nature,  as  fait  meats,  four  fruits, 
&c.  Their  diet  ought  chiefly  to  confift  of  fuch  things  as  tend 
to  promote  the  fectetion  of  urine,  and  to  keep  the  body  open. 
Artichokes,  afparagus,  fpinach,  lettuce,  parllcy,  fuccory,  pur- 
flane,  turnips,  potatoes,  carrots,  and  radiflies,  may.  be  fafely  eat. 
Onions,  leeks,  and  celery,  are,  in  this  cafe,  reckoned  medicinal; 
The  molt  proper  drinks  are  whey,  butter-milk,  milk  and  wa-. 
ter,  barley-wjlter,  decoclions  of  the  roots  of  rharfh  mallows,  parf- 
ley,  liquorice,  or  of  other  mild  mucilaginous  vegetables,  as  lin- 
feed,  limetree-buds,  or  leaves,  &c.  If  the  patient  has  been  ac- 
cufromed  to  generous  liquors,  he  may  drink  fmall  gin  punch 
vnthout  acid. 

Dr.  \Vhyte  advifes  patients  who  are  fubjeft  to  frequent  fits 
of  the  gravel  in  the  kidnies,  but  have  nb  ftone  in  the  bladder,  to 
drink  every  morning',  two  dr  three  hours  before  breakfaft,  an 
Englifh  pint  of  Oyft'er  or  cockle-fliell  lime-water.  The  do(ftor 
Very  juftly  dbferves,  that  though  this  quantity  might  be  too  • 
fmall  to  have  ariy  fenfible  effeiTt  ih  diffolving  a ftone  in  the 
bladder,  yet  it  may  very  probably  prevent  its  growth. 

AVhen  a ftone  is  formed  in  the  bladder,  the  do(fl:or  recom- 
mends Alicant  foap,  oyfter  or  cockle-fhell,  lime-water,  to  be 
taken  in  the  following  manner  : — The  patient  muft  fwallow^ 
every  day,  in  any  form  that  is  leaft  difagreeable,-  an  ounce  of 

Z . th« 
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the  internal  part  of  Alicant  fo;  p,  and  drink  three  or  four 
Englifh  pints  of  oyfter  or  cockle-lliell  lime-warer.  The  foap  is 
to  be  divided  into  three  dofes  *,  the  largeft  to  be  taken  fafting 
in  the  morning  early  j the  fecond  at  noon  ; and  the  third  at 
feven  in  the  evening ; drinking  after  each  dofe  a large 
draugh  of  the  lime  water ; the  remainder  of  which  he  may 
take  any  time  betwixt  dinner  and  fupper,  inftead  of  other' 
liquors. 

The  patient  fliould  begin  with  a fmaller  quantity  of  the  lime- 
water  and  foap  than  that  mentioned  above  ; at  lirft,  an  Englifli 
pint  of  the  former,  and  three  drachms  of  the  latter,  may  be 
taken  daily.  This  quantity,  however,  he  may  increafe  by  de- 
grees, and  ought  to  perfevere  in  the  ufe  of  thefe  medicines, 
efpecially  if  he  finds  any  abatement  of  his  complaints,  for  feveral 
months  j nay,  if  the  ftone  be  very  large,  for  years.  It  may  like- 
wife  be  proper  for  the  patient,  if  he  be  feverely  pained,  not 
only  to  begin  with  the  foap  and  lime-water  in  fmall  quantities, 
but  to  take  the  fecond  or  third  lime-water  inftead  of  the  firft. 
However,  after  he  has  been  accuftomed  to  thefe  medicines,  he 
may  not  only  take  the  firft  water,  but,  if  he  finds  he  can  eafily 
bear  it,  heighten  its  diflblving  power  ftill  more,  by  pouring  it  a 
fecond  time  on  frefti  calcined  fhells. 

The  cauftic  alkali,  or  foap-lees,  is  the  medicine  chiefly  in 
vogue  at  prefent  for  the  ftone.  It  is  of  a very  acrid  nature,  and 
ought  therefore  to  be  given  in  fome  gelatinous  or  mucilaginous 
liquor  ; as  veal  broth,  new  milk,  linfeed-tea,  a folution  of  gum 
arabic,  or  a decocftion  of  marfh-mallow  roots.  The  patient 
muft  begin  with  fmall  dofes  of  the  lees,  as  thirty  or  forty 
drops,  and  increafe  by  degrees,  as  far  as  the  ftomach  will 
bear  iti 

The  only  other  medicine  which  I fhall  mention  is  the  uva  urft. 
It  has' been  greatly  extolled  of  late  both  for  the  gravel  and  ftone. 
It  leems,  however,  to  be  in  all  refpcfts  inferior  to  the  foap  and 
lime-water  j but  it  is  lefs  difagreeable,  and  has  frequently,  to 
my  knowledge,  relieved  gravelly  complaints.  It  is  generall  taken 
in  powder  from  half  a drachm  to  a whole  drachm,  two  or  three 
times  a day.  It  may,  however,  be  taken  to  the  quantity  of  fe- 
ven or  eight  drachms  a day,  with  great  fafety  and  good  effeft:. 
Buchan. 

The  Gripes  in  Children. 

When  an  infant  is  troubled  with  gripes,  it  ought  not  at  firft: 
to  be  dofed  with  brandy,  fpiceries,  and  other  hot  things  ; but 
Ihould  have  its  body  opened  with  an  emollient  clyfter,  and,  at 
the  fame  time,  a little  brandy  may  be  rubbed  on  its  belly  with  a 
warm  hand  before  the  fire.  I have  feldom  feen  this  fail  to  eafe 
the  gripes  of  infants.  If  it  Ihould  happen,  however,  not  to  fuc- 
cecd,  a little  brandy,  or  other  fpirits,  may  be  mixed  with  thrice 
the  quantity  of  warm  water,  and  a tea-ipoonful  be  given  fre- 
quently. 
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<lnentiy,  till  the  infant  be  eafier.  Sometimes  a little  pepper- 
mint water  will  anfwer  this  purpofe  very  well. 

The  Hoopingy  or  Chin  Cough. 

Oneofthemoft  effectual  remedies  in  the  chin-cough, is  change 
I of  air.  This  often  removes  the  malady,  even  when  the  change 
feems  to  be  from  a purer,  to  a lefs  wholefome  air.  This  may,  iri 
fome  meafure,  depend  on  the  patient’s  being  removed  from  the 
place  where  the  infc(Slion  prevails;  Moftof  the  difea/es  of  chil- 
dren are  infectious  ; nor  is  it  at  all  uncommon  to  find  the  chin- 
cough  prevailing  in  one  town  or  village,  when  another,  at  a very 
fmail  diftance,  is  quite  free  from  it.  But  whatever  be  the  caufe, 
tve  are  fure  of  the  fact.  No  time  ought  therefore  to  Le  loft  in 
removing  the  patient  to  fome  diftance  from  the  place  where 
he  got  the  difeafe,  and,  if  pofllble,  into  a more  pure  and  warm 
air. 

When  the  difeafe  proves  violent,  and  the  patient  is  in  danger 
of  being  fufFocated  by  the  coiigh,  he  ought  to  be  bled,  efper^  ;dy 
if  there  be  a fever^  with  a hard  full  pulfe.  But  as  the  chief  in- 
tention of  bleeding  is  to  prevent  an  inflammation  of  the  lungs, 
and  to  render  it  more  fiife  to  give  vomits,  it  will  feldOm  be  ne- 
; telTary  to  repeat  the  operation  5 yet  if  there  be  fymptoms  of  an 
inflammation  of  the  lungSj  a fecond,  or  even  a third  bleeding, 

^ may  be  requifite. 

The  body  ought  to  be  kept  gently  open.  The  beft  medicines 
j for  this  purpofe  are  rhubarb  and  its  preparations,  as  the  fyrup, 
tinCfure^  &c.  Of  thefe  a tea-fpoonful  or  two  may  be  given  to 
! * an  infant  twice  or  thrice  a day,  as  there  is  occafion.  To  fuch 
I as  are  farther  advanced,  the  dofe  muft  be  proportionally  increaf- 
! ed,  and  repeated  till  it  has  the  defired  efFeCt.  Thofe  who  cannot 
be  brought  to  take  the  bitter  tinCIure,  may  have  an  infufion  of 
fenna  and  prunes,  fweetened  with  manna,  cOarfe  fugar,  or  ho- 
ney j or  a few  grains  of  rhubarb  mixed  with  a tea-fpoonful  or 
two  of  fyrup,  or  cUrraint  jelly,  fo  as  to  difguife  the  taftc.  Mofl 
children  are  fond  of  fyrups  and  jellies,  and  feldom  refufe  evenra 
difagreeable  medicine  when  mixed  with  them; 

The  garlic  ointment  is  a well-known  remedy  in  North.  Bri- 
tain for  the  chin-cough;  It  is  made  by  beating  in  a mortar,  garlic 
with  an  equal  quantity  of  hogsMard;  With  this  the  foies  ot  ihc 
feet  may  be  rubbed  twice  or  thrice  a day  j but  the  bell  me'  noi 
is  to  fpread  it  upon  a rag,  and  apply  it  in  the  form  of  a r 
It  fhould  be  renewed  every  night  and  morning  at  leaii  as  •'  e. 
garlic  foonloofes  its  virttle.  This  is  an  exceeding  goon 
cine,  both  in  the  chin-cough,  and  in  mofl  other  coughs  of 
an  obftinate  nature.  It  ought  not,  however,  to  be  ufe  l vh  n 
the  patient  is  very  hot  and  fevetifh,  left  it  ihouid  increalc  theiit 


fymptoms. 


340  THE  FAMILY  PHYSICIAN. 

The  feet  fhould  be  bathed  once  in  every  two  or  three  days  in 
lukewarm  water  ; and  a Burgundy-pitch  plafter  kept  conhantly 
between  the  flioulders.  But  when  the  difeafe  proves  very  vio- 
lent, it  will  be  ncceffary,  inflcad  of  it,  to  apply  a bliftering- 
plafler,  and  keep  the  part  open  for  fome  time  with  ilTue  oint- 
ment. 

When  the  difeafe  is  prolonged,  and  the  patient  is  free  from  a 
fever,  the  Peruvian  bark,  and  other  bitters,  are  the  inoh;  proper 
medicines.  The  bark  may  be  either  taken  in  fubflance,  or  in 
a decoction  or  infufion,  as  is  moft  agreeable.  For  a child,  ten, 
fifteen,  or  twenty  grains,  according  to  the  age  of  the  patient, 
may  be  given  three  or  four  times  a day.  For  an  adult,  half  a 
drachm,  or  two  fcruples,  will  be  proper.  Some  give  the  extract 
of  the  bark  with  cantharides  ; but  to  manage  this,  requires  a 
conliderable  attention.  It  is  more  fafe  to  give  a few  grains  of 
caftor  along  with  the  bark.  A child  of  fix  or  feven  years  of 
age  may  take  feven  or  eight  grains  of  cador,  with  fifteen  grains 
of  powdered  bark,  for  a dofe.  This  may  be  made  into  a mix- 
ture with  two  or  three  ounces  of  fimple-diftilled  water,  and  a 
little  fyrup,  and  taken  three  or  four  times  a day.  Buchan. 
Chambers. 

The  jaundice. 

This  difeafe  is  firft  obfervable  in  the  white  of  the  eye,  which 
appears  yellow.  Afterwards  the  whole  Ikin  j)uts  on  a yellow 
appearance.  The  urine  too  is  of  a faffron  colour,  and  dyes  a 
white  cloth  of  the  fame  colour.  There  is  likewife  a fpecies  of 
this  difeafe  called  the  black  jaundice. 

If  the  patient  be  young,  and  the  difeafe  complicated  with  no 
other  malady,  it  is  feldom  dangerous  ; but  in  old  people,  where  ^ 
it  continues  long,  returns  frequently,  or  is  complicated  with  the 
dropfy,  or  hypochondriac  fymptoms,  it  generally  proves  fatal. 
The  black  jaundice  is  more  dangerous  than  the  yellow. 

If  the  patient  be  young,  of  a full  fanguine  habit,  and  com- 
plains of  pain  in  the  right  fide,  about  the  region  of  the  liver, 
bleeding  will  be  necefl'ary.  After  this  a vomit  mufi;  be  admi^ 

. niflered  j and  if  the  difeafe  proves  obflinate,  it  may  be  repeated 
once  or  twice.  No  medicines  are  more  beneficial  in  the  jaun- 
dice than  vomits,  efpecially  where  it  is  not  attended  with  in- 
flammation. Flalf  a drachm  of  ipecacuanha,  in  powder,  will 
be  a fufficient  dofe  for  an  adult.  It  may  be  wrought  off  with 
weak  camomile  tea,  or  lukewarm  water.  The  body  mufi;  like- 
wife be  kept  open,  by  taking  a fufficient  quantity  of  Cafiile 
foap. 

I have  known  Harrowgate  fulphur-water  cure  the  jaundice 
of  very  long  Handing.  It  ffiould  be  ufgd  for  fome  weeks,  and 
the  patient  mufi  drink  and  bathe. 

..  The  foluble  tartar  is  a very  proper  medicine  in  the’jaundicel 

A dracham 
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A draclmi  of  It  may  be  taken  every  night  and  morning  in  a cup 
of  tea  or  water-gruel.  If  it  does  not  open  the  body,  the  dofe 
may  be  increaled.  A very  obilinate  jaundice  lias  been  cured 
by  fwallowing  raw  eggs. 

Perlons  fubjekS:  to  the  jaundice,  ought  to  take  as  much  ex- 
ercife  as  ponible,  and  to  avoid  all  heating  and  aflringeiit  ali- 
ments. Buchan. 

The  Itch. 

The  itch  is  feldom  a dangerous  difeafe,  unlefs  where  it  is 
rendered  fo  by  neglecl,  or  improper  treatment.  If  it  be  fuf- 
fered  to  continue  too  long,  it  may  vitiate  tljc  whole  mafs  of 
humours;  and  if  it  be  fuddenly  drove  in,  without  proper  eva- 
cuations, it  may  occalion  fevers,  inllammations  of  the  vifeera, 
and  other  internal  diforders. 

The  bell;  medicine  yet  known  for  the  itch,  is  fulphur,  which 
ought  to  be  ufed  both  externally  and  internally.  The  parts 
moll  afFeited  mav  be  rubbed  with  an  ointment  made  of  the 
flowers  of  fulphur,  two  ounces;  crude  fal  ammoniac,  finely 
powdered,  two  drachms  ; hog’s  lard  or  butter,  four  ounces  ; if 
a fcruple  or  half  a drachm  of  the  efience  of  lemon  be  added,  it 
will  entirely  take  away  the  difagreeable  fmell.  About  the  bulk 
of  a nutmeg  of  this  may  be  rubbed  upon  the  extremities  at 
bed-time,'  twice  or  thrice  a week.  It  is  feldom  necefiary  to 
rub  the  whole  body  ; but  when  it  is,  it  ought  not  to  be  done  all 
at  once,  as  it  is  dangerous  to  Hop  too  many  pores  at  the  fame 
time. 

Before  the  patjent  begins  to  ufe  the  ointment,  he  ought,  if 
he  be  of  a full  habit,  to  bleed,  or  to  take  a purge  or  two.  It 
%yill  likewlfe  be  proper,  during  the  ufe  of  it,  to  take  every 
morning  as  much  of  tlie  flower  of  brimflone  and  cream  of 
tartar,  in  a little  treacle  or  new  milk,  as  will  keep  the  body 
•gently  open.  He  Ihould  beware  of  catching  cold,  fliould  wear 
-more  clothes  than  ufual,  and  take  every  thing  warm.  The 
fame  clothes,  the  linen  excepted,  ought  to  be  worn  all  the  time 
of  uling  the  ointment ; and  fuch  clpth.es  as  have  been  worn 
while  the  patient  was  under  the  difeafe,  are  not  tp  be  ufed 
again,  unlefs  they  have  been  fumigated  with  brimflone,  and 
thoroughly  cleaned,  otherwile  they  will  communicate  the  in- 
fe6liorl  anew*.  Pringle.  ■ 

* S/V  John  Pringle  obferves^  ihat^  though  this  difeafe  may  feem 
trifling,  there  is  no  one  in  the  army  that  is  more  troiibltfonie  to  cure, 
as  the  infection  often  links  in  clothes',  ^c  and  breaks  out  a fccond,  or 
even  a third  time.  The  fame  inconvehiency  occurs  in  private  families, 
unlefs  particular  regard  is  paid  to  the  changing  or  cleaning  of  their 
clothes j which  lafl  is  by  no  means  an  eajy  operation. 


A Piar- 
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A Diarrhacy  or  Loofenefs, 

A loofenefs,  in  many  cafes,  is  not  to  be  conlidered  as  a dif- 
eafe,  but  rather  as  a falutary  evacuation.  It  ought,  therefore, 
never  to  be  flopped^  unlefs  when  it  continues  too  long,  or  evi- 
dently weakens  the  patient.  As  this,  however,  fonaetimes  hap- 
pens, I fhall  point  out  the  moft  commpn  caufes  of  4 loofenefs, 
with  the  proper  method  of  treatment. 

When  a loofenefs  is  occafioncd  by  catching  cold,  or  an  ob- 
(Iructed  perfpiration,  the  patient  ought  to  keep  warm,  to  drink 
freely  of  weak  diluting  liquors,  to  bathe  his  feet  and  legs  fre- 
quently in  lukewarm  water,  to  wear  flannel  next  his  fldn,  and 
to  take  every  other  method  to  reftore  the  perfpiration. 

In  a loofenefs  which  proceeds  from  excefs  or  repletion,  a 
vomit  is  the  proper  medicine.  Vomits  nqt  only  cleanfe  the 
ftomach,  but  promote  all  the  fecretions,  which  render  them  of 
great  importance  in  carrying  off  a debauch.  Half  a drachm 
of  ipecacuanha,  in  powder,  will  anfwer  this  purpofe  very  well. 
A day  or  two  after  the  vomit,  the  fame  quantity  of  rhubarb 
may  be  taken,  and  repeated  two  or  three  times,  if  the  loofenefs 
continues.  The  patient  ought  to  live  upon  light  vegetable 
food  of  eafy  digeftion,  and  to  drink  whey,  thin  gruel,  or  barley 
water. 

A loofenefs.  occafioned  by  the  obflru£lion  of  any  cuflomary 
evacuation,  generally  requires  bleeding.  If  that  does  not  fuc- 
ceed,  other  evacuations  may  be  fubftituted  in  the  room  of  thofe 
which  are  obftructed.  At  the  fame  time  eve^y  method  is  to  be 
taken  to  reftore  the  ufual  difeharges,  as  not  only  the  cure  of 
the  difeafe,  but  the  patient’s  life  may  depend  on  this. 

A periodical  loofenefs  ought  never  to  be  flopped.  It  is  al- 
ways an  eftort  of  nature  to  carry  off  fome  offending  matter, 
which,  if  retained  in  the  body,  might  have  fatal  effe^s.  Chil- 
dren are  very  liable  to  this  kind  of  loofenefs,  efpecially  while 
toothing.  It  is,  howeve|-,  fo  far  from  being  hurtful  to  them, 
that  fuch  children  generally  get  their  teeth  with  lefs  trouble. 
If  thefe  loofe  flools  fhould  at  any  time  prove  four  or  griping, 
a tea-fpoonful  of  magnefia  alba,  with  four  or  five  grains  of  rhu- 
barb, may  be  giyen  to  the  child  in  a little  panada,  or  any  other 
food.  This,  if  repeated  three  or  four  times,  will  generally  cor- 
rect the  acidity,  and  carry  off  the  griping  flools. 

From  whatever  caufe  a loofenefs  proceeds,  when  it  is  found 
neceffary  to  check  it,  the  diet  ought  to  confifl  of  rice  boiled 
with  milk,  and  flavoured  with  cinnamon;  rice-jelly;  fago, 
with  red  port ; and  the  lighter  forts  of  flefli  meat  roafled. 
The  drink  may  be  thin  water-gruel,  rice-water,  or  weak  broth 
made  from  lean  veal,  or  wiih  a flieep’s  head,  as  being  more 
elatinous  th:  n mutton,  beef,  or  chicken  broth.  Buchan.  > 
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Ohjiruniom  in  young  Girls. 

After  a female  has  arrived  at  that  period  of  life  when  the 
menfes  ufually  begin  to  flow,  and  they  do  not  appear,  but,  on 
the  contrary,  her  health  and  fpirits  begin  to  decline,  I would 
advHe,  inftead  of  fliutting  the  poor  girl  up  in  the  houfe,  and 
doling  her  with  fteel,  afafoetida,  and  other  naufeous  drugs,  to 
place  her  in  a fituation  where  fhe  can  enjoy  the  benefit  of  free 
air  and  agreeable  company.  There  let  her  eat  wholefome 
food,  take  fufncient  exercile,  and  amufe  herfelf  in  the  moft 
agreeable  manner;  and  we  have  little  reafon  to  fear,  but  Na- 
ture, thus  affilled,  will  do  her  proper  work.  Indeed  fhe  fel- 
dom  fails,  unlefs  where  the  fault  is  on  our  fide. 

This  difcharge,  in  the  beginning  is  feldom  fo  inftantaneous 
as  to  furprife  females  unawares.  It  is  generally  preceded  by 
fymptoms  which  foretel  its  approach ; as  a fenfe  of  heat,  weight, 
and  dull  pain  in  the  loins  ; dilfention  and  hardnefs  of  the  breafts; 
Kead-ach ; lofs  of  appetite  ; lalTitude ; palenefs  of  the  counte- 
nance ; and  fometimes  a flight  degree  of  fever.  When  thefe 
fymptoms  appear  about  the  age  at  which  the  menftrual  flu* 
ufually  begins,  every  thing  fhould  be  carefully  avoided  which 
may  obliruft  that  neceflary  and  falutary  evacuation ; and  all 
means  ufed  to  promote  it ; as  fitting  frequently  over  the  fleam 
of  warm  water,  drinking  warm  diluting  liquors,  &c. 

After  the  tncnfes  have  once  begun  to  flow,  the  greatefl  care 
fhould  be  taken  to  avoid  every  thing  that  may  tend  to  obflrufl 
them.  Females  ought  to  be  exceecfingly  cautious  of  what  they 
.eat  or  drink  at  the  time  they  are  out  of  order.  Every  thing 
that  is  cold,  or  apt  to  four  on  the  flomach,  ought  to  be  avoided  ; 
as  fruit,  butter  milk,  and  fuch  like.  Fifh,  and  all  kinds  of  food 
that  are  hard  of  digeflion,  are  alfo  to  be  avoided.  As  it  is  im- 
pofiible  to  mention  every  thing  that  may  difagree  with  indivi- 
duals at  this  time,  I would  recommend  it  to  every  female  to  be 
very  attentive  to  what  difagrees  with  herfelf,  and  carefu  lly  to 
avoid  it. 

From  whatever  caufe  this  flux  is  obflruffled,  except  in  the 
flate  of  pregnancy,  proper  means  fhould  be  ufed  to  reflord  it. 
For  this  purpofe  I would  recommend  fuffi.ient  exercife  in  a 
dry,  open,  and  rather  cool  air ; wholefome  diet,  and  if  the 
body  be  weak  and  languid,  generous  liquors;  alfo  cheerful 
company,  and  all  manner  of  amufements.  If  thefe  fail,  re- 
courfe  muft  be  had  to  medicine. 

When  obftru£tions  proceed  from  a weak  relaxed  flate  of  the 
folids,  fuch  medicines  as  tend  to  promote  digeflion,  to  brace  the 
follds,  and  afiifl  the  body  in  preparing  good  blood,  ought  to  be 
ufed.  The  principal  of  thefe  are  iron  and  the  Peruvian  bark, 
with  all  other  bitter  and  aflringent  medicines.  Filings  of  iron 
maybe  infufed  in  wine  or  ale,  two  or  three  oiu:C;s  to  an  Eng- 
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lifh  quart,  and  after  it  has  flood  for  two  or  three  weeks,  it 
he  filtered,  and  about  half  a wine  glals  of  it  taken  twice  a Jay; 
or  prepared  fieel  may  be  taken  in  the  dpfe  of  half  a clraclim^ 
mixed  with  a little  Foney  or  treacle,  three  or  four  times  a day. 
The  bark,  and  other  bitters,  may  be  either  taken  in  fubftance 
pr  infufion,  as  is  moft  agreeable  to  the  patient. 

But  the  menftrud  fli}x  may  be  too  great  as  well  as  too  finall. 
When  thp  happens,  the  patient  bepomes  weak,  the  colour  pale, 
the  appetite  and  digtfiion  are  bad,  and  osdematpus  fwelhngs  of 
the  feet,  dropfies,  and  confumptions  enfue.  , This  frequently 
happens  to  women  about  the  age  of  forty-five  and  fifty,  and  i,^  • 
very  difficult  to  cure.  It  may  proceed  from  a fedentary  life,  a 
full  diet,  confifting  chiefly  of  faked,  high  fcafoned,' or  acrid 
food;  the  ufe  of  fpirituous  liquors;  exceffive  fatigue ; relax- 
ation ; a difTolved  ftate  of  the  blood  ; violent  paffions  gf  the 
mind,8{c.  • • , 

The  treatment  of  this  difeafe  muft  be  varied  according  to  its 
caufe.  When  it  is  occafioned  by  any  error  in  the  patient’s  re- 
gimen, an  oppofite  courfe  to  that  which  induced  the  diforder, 
,muft  be  purfued,  and  fuch  medicines  taken  as  have  a tendency 
to  reftrain  the  flux,  and  counteract  the  morbid  affe(5tions  of  the 
fyflem  from  whence  it  proceeds.  Arbiithnot. 

The  Bleeding  and  Blind  Piles. 

A difeharge  of  blood  from  the  hoemorrhqidal  vcfiels,  is  cal- 
led the  bleeding  piles.  When  the  vefTels  only  fwcll  and  diA 
charge  no  blood,  but  are  exceeding  painful,  the  difeafe  is  cal- 
led the  }l^nd piles. 

A flux  of  blood  front  the  anns  is  not  always  to  be  treated  as  a 
difeafe.'"'It  is  even  more  falutary  than  bleeding  at  the  nofe, 
and  often  prevents  or  carries  oft'  difeafes.  It  is  peculiarly  be- 
neficial in  the  gout,  rheumatifm,  afthma,  and  hypochondriacal 
complaints ; and  often  proves  critical  iq  colics  and  inflamma- 
tory fevers.  ' ''  • ' ' 

In  the  manageinent  of  the  patient,  regard  muft  be  had  to  his 
habit  of  body,  his  age,  ftrength,  and  manner  of  living  A dif- 
eharge which  might  be'  exceffive,' and  prove  hurtful  to  one, 
may  be  very  moderate,  and  even  falutary  to  another.  That 
only  is  to  be  efteemed  dangerous . which  continues  too  long, 
and  is  in  fuch  quantity  as  to  tvafte  the  patient’s  ftrength,  hurt 
digeftion,  nutrition,  and  other  fundtions  neccifary  to  life. 

When  this  is  the  cafe,  the  difeharge  muft  be  checked  by  a 
proper  regimen,  and  aftringent  medicines.  The  diet  muft  be 
cool,  but  nourifliing,  confifting  chiefly  of  bread,  milk,  cooling 
vegetables,  and  broths.  'I'he  drink  may  be  chalybeate  water, 
'prange  whey,  decoctions  or  infufions  of  the  aftringent  and  mu- 
cilaginous plants,  as  the  tormentU  root,  biftort,  the  marfh- 
jnallow  roots/  &c.  ' 
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- The  Peruvian  bark  is  likewife  proper  in  this  cafe,  both  as  2, 
Arer^gthcner  and  aftringent : half  a drachm  of  it  may  be  raken 
in  a glafs  of  red  wine,  lharpened  with  a few  drops  of  the  elixir 
of  vhriol,  three  or  four  times  a day. 

The  bleeding  piles  are  fometimes  periodical,  and  return  re- 
gularly once  a month,  or  once  in  three  weeks.  In  this  cafe 
they  are  always  to  be  cenfidered  as  a falutary  difeharge,  ami  by 
no  means  to  be  ftopped.  Some  have  entirely  ruined  their 
health  by  hopping  a periodical  difeharge  of  blood  from  the 
hoemorrhoidal  veins. 

In  the  biiml  piles,  bleeding  is  generally  of  ufe.  The  diet  mitfl 
be  light  and  thin,  and  the  drink  cool  and  diluting.-  It  is  like- 
y.'ifc  necellary  that  the  body  be  kept  gently  open.-  This  may 
be  done  by  fmall  dofes  of  the  flowers  of  brimflone  and  creain 
of  tartar.  They  may  be  mixed  in  equal  quantities,  and  a tea- 
fpoonful  taken  two  or  three  times  a day,  or  oftencr  if  neceflary. 
C)r  an  ounce  of  the  flov/ers  of  brimftone,  and  half  an  ounce  of 
purified  nitre,  may  be  mixed  with  three  or  four  ounces  of  the 
lenitive  electuary,  and  a tea-fpoonful  of  it  taken  three  or  four 
^imes  a day. 

Various  ointments,  and  other  external  applications,  are  re- 
comvnended  in  the  piles  ; but  I do  not  remember  to.  have  feen 
any  effects  from  thefe  worth  mentioning.  Their  principal  ufe 
is  to  keep  the  par|:  moiil:,  which  may  be  done  as  well  by  a foft 
poultice,  or  an  emollient  cataplafm.  When  the  pain,  however, 
is  very  great.-  a liniment  made  of  two  ounces  of  emollient  oint- 
pent,  and  half  an  ounce  of  liquid  laudanum,  beat  up  with  die 
yolk  of  an  egg,  may  be  applied.  Tijfot.  Buchan. 

'The  ‘'f  I/Jlainmniion  of  the  Throat. 

In  general  it  proceeds  from  the  fame  caufes  as  other  inflam- 
matory diforders,  viz.  an  obftrmfted  perfpiration,  or  wliatever 
heats  or  inflames  the  blood.  An  inflammation  of  the  throat  is 
often  pccafionv’d  by  oipitting  fpme  part  of  the  covering  ufually 
worn  about  the  neck,  by  drinking  cold  liquor  when  the  body  is 
warm,  by  riding-or .walking  agaiiill  a cold  northerly  wind,  or 
any  thing  that  greatly  cools  the  throat,  and  parts  adjacent.  It 
may  likewife  proceed  froin  the  neglect  of  bleeding,  purging,  or 
pny  other  cuftomary  evacuation,  . , 

The  inflammation  pf  the  throat  is  evident  from  infpeTion, 
the  parts  appearing  red  and  fy/dled ; befides,  the  patient  com- 
plains of  pain  in  fwallowing.  His  pulfe  is  quick  and  hard, 
with  other  fymptoms  of  a fever,  if  bipod  be  let,  it  is  generally 
covered  with  a tough  coat  of  a whitifli  .colour,  and  the  patient  > 
fpits  a tough  phlegm.  . As  the  fwelling  and  inflammation  in- 
preafe,  the  breathing  and  fwallowing  become,  more  difficult; 
the  pain  affi:<fl:s  the  ears ; the  eyes  generally  appear -red,  .and 
the  face  fwells.  'i'hc  patient  is  often  obliged  to  keep  laimfclf 
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in  an  cre^V  pofture,  being  in  danger  of  fufFocation ; there  is  a 
conftant  naufea,  or  inclination  to  vomit,  and  the  drink,  inftead 
of  paffing  into  the  ftomach  is  often  returned  by  the  nofe.  The 
patient  is  frequently  frarved  at  laft,  merely  from  an  inability  to 
fwallow  any  kind  of  food. 

When  the  breathing  is  laborious,  with  ftraitnefs  of  brcaft  and 
anxiety,  the  ^danger  is  grea.t.  Though  the  pain  in  fvvallowing 
be  very  great,  yet  while  the  patient  breathes  eafy,  there  is  not 
{6  much  danger.  An  extcrral  fwelling  is  no  unfavourable 
fymptom  j but  if  it  fuddenly  fv.lls,  and  the  difeafe  affefis  the 
"brcaft,  the  danger  is  very  great.  When  a quinfey  is  the  confe- 
qucnce  of  fome  other  difeafe,  which  has  already  weakened  the 
patient,  his  fituation  is  dangerous.  A frothing  at  the  mouth, 
with  a fwelled  tongue,  a pale,  ghaflly  countenance,  and  coldnefs 
of  the  extremities,  are  fatal  fymptoms. 

It  is  highly  necelTary  that  the  patient  be  kept  eafy  and  quiet. 
Violent  affections  of  the  mind,  or  great  efforts  of  the  body,  may 
prove  fatal.  Pie  fhould  never  even  attempt  to  fpeak  but  in  a 
low  voice  Such  a degree  of  warmth  as  to  promote  a conftant, 
gentle  fweat,  is  proper.  When  the  patient  is  in  bed,  his  head 
ought  to  be  raifed  a little  higher  than  ufual. 

It  is  peculiarly  neccffary  that  the  neck  be  kept  warm  ; for 
which  purpofe  feveral  folds  of  foft  flannel  may  be  wrapped 
round  it.  That  alone  will  often  remove  a flight  complaint  of 
the  throat,  efpecially  if  applied  in  due  time.  We  cannot  here 
omit  obferving  the  propriety  of  a cuftom  which  prevails  among 
the  peafants  of  this  country  : — when  they  feel  any  uneaflnels 
of  the  throat,  they  wrap  a flocking  about  it  all  night.  So  effec-t 
tual  is  this  remedy,  that  in  many  places  it  paffes  for  a charm, 
and  the  flocking  is  applied  with  particular  ceremonies.  The 
cuftom,  however,  is  undoubtedly  a good  one,  and  fiiould  never 
be  negleCled  When  the  throat  has  been  thus  wrapped  up  all 
night,  it  muft  not  be  expofed  to  the  cold  air  through  the  day, 
but  an  handkerchief,  or  a piece  of  flannel,  kept  about  it  till  the 
inflammation  be  removed. 

The  jelly  of  black  currants  is  a medicine  very  much  in  efleem 
for  complaints  of  the  threat ; and  indeed  it  is  of  fome  ufe.  It 
fhould  be  almoft  conftantly  kept  in  the  mouth,  and  fwallowed 
down  leifurely.  It  may  likewife  be  mixed  in  the  patient’s 
drink,,  or  taken  any  other  way.  When  it  cannot  be  obtained, 
the  jelly  of  red  currants,  or  of  mulberries,  may  be  ufed  in  its 
ftead. 

Gargles  for  the  throat  are  very  beneficial.  They  may  be 
made  of  fage  ten,  with  a little  vinegar  and  honey,  or  by  adding 
to  half  an  Englifli  pint  of  the  pefloral  decodlion,  two  or  three 
fpoonfuls  of  honey,  and  the  fame  quantity  of  currant  jelly. 
This  may  be  ufed  three  or  four  times  a day  j and  if  the  patient 
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be  troubled  with  tough  vifcid  phlegm,  the  gargle  may  be  ren-r 
dered  more  Iharp  and  cleaning,  by  adding  to  it  a tea-fpoonful 
of  the  fpirit  of  fal  amtnoniac.  Some  recoinmend  gargles  made 
of  a decodtion  of  the  leaves  or  bark  of  the  blackberry  bulh  ; 
but  where  the  jelly  can  be  had,  this  is  unnecclTary. 

An  inflammation  of  the  throat  being  a moft  acute  and  dan- 
gerous diftemper,  which  fometimes  takes  off  the  patient  very 
fuddenly,  it  will  be  proper,  as  foon  as  the  fymptoms  appear,  to 
bleed  in  the  arm,  or  rather  in  the  jugular  vein,  and  to  repeat 
the  operation  as  circumftances  require. 

It  fometimes  happens,  before  the  ulcer  breaks,  that  the  fwcl- 
ling  is  fo  great  as  entirely  to  prevent  any  thing  from  getting 
down  into  the  ftomach.  In  this  cafe,  the  patient  muft:  inevi- 
tably peri  fh,  unlefs  he  can  be  fupported  in  fome  other  way. 
This  can  only  be  done  by  nourifhing  clyfters  of  broth,  or  gruel, 
with  milk,  &c.  Patients  have  often  been  fupported  by  thefc 
for  feyeral  days,  till  the  tumour  has  broke ; and  afterwards 
they  haye  recovered.  Htixham.  Fothergill. 

Fhe  Rheumatifm. 

The  peute  rheumatifm  commonly  begins  with  wearinefs, 
fhlvering,  a quick  pulfe,  refllefsnefs,  thirft,  and  other  fymptoms 
of  a fever.  Afterwards  the  patient  complains  of  flying  pains, 
w'hich  are  increafed  by  the  leaft  motion,  Thefe  at  lafl:  fix  in 
the  joitits,  which  are  often  attended  with  fwelling  and  inflam- 
mation. If  blood  be  let  in  this  difeafe,  it  has  generally  the 
fame  appearance  as  in  the  pleurify. 

In  this  kind  of  rheumatifm,  the  treatment  of  the  patient  is 
nearly  the  fame  as  in  an  acute  or  inflammatory  fever. 

The  chronic  rheumatifm  is  feldom  attended  with  any  confl- 
■derable  degree  of  fever,  and  is  generally  confined  to  fome  par- 
ticular part  of  the  body,  as  the  fhoulders,  the  back,  or  the  loins. 
There  is  feldom  any  inflammation  or  fwelling  in  this  cafe. 
Perfons  in  the  decline  of  life  are  moft  fubjeft  to  the  chronic 
rheumatifm.  In  fuch  patients  it  often  proves  extremely  obfti- 
nate,  and  fometimes  incurable. 

In  this  kind  of  rheumatifm,  the  regimen  fhould  be  nearly 
the  fame  as  in  the  acute.  Cool  and  diluting  diet,  confiding 
chiefly  of  vegetable  fubftances,  as  ftewed  prunes,  coddled  ap- 
ples, currants  or  goofeberries  boiled  in  milk,  is  moft  proper. 
Arbuthnot  fays,  “If  there  be  a fpecific  in  aliment  for  the  rheu- 
“ matifm,  it  is  certainly  whey and  adds,  “ that  he  knew  a 
« perfon  fubjedl  to  this  difeafe,  who  could  never  be  cured  by 

any  other  method  but  a diet  of  whey  and  bread.”  He  like- 
wife  fays,  “ that  cream  of  tartar  in  water  gruel,  taken  for 
««  feveral  days,  will  eafe  rheumatic  pains  confiderably.  Tins  I 
* have 


3,43  THE  FAMILY  THYSICIAN. 

have  often  experienced,  but  found  it  always  more  efficacious 
when  joined  with  gum  guaiacum. 

"What  I have  generally  found  anfwcr  better  than  either  of 
thefe,  in  obfiinate  hxed  rheumatic  pains,  is  the  ‘ivann  plaPicry 
made  as  follows  ; “ Take  of  gum  piailcr,  ot,e  ounce ; bliifering 
“ plafler,  twodraehms  ; melt  them  together  over  a gentle  fire.” 
I have  likewife  known  a piauer  of  Burgundy  pitch,  worn  for 
fome  time  on  the  part  affefled,  give  great  relief  in  rheumatic 
cafes.  Dr.  Alexander  lays,'  “ He  has  frequently  cured  many 
“ obfiinate  rheumatic  pains,  by  rubbing  the  part  affected  with 

tinfture  of  cantharides,”  When  tht;  common  tincture  did 
not  fucceed.  he  ufed  it  of  a double  or  treble  ffrength.  Cup- 
ping upon  the  part  affected  is  like iv iff  very  often  beneficial, 
and  is  greatly  preferable  to  the  application  ctf  leeches. 

There  are  fevcral  of  our  own  domeftid  plants  whieJa  may  be 
ufed  with  advantage  in  the  rheumatifin.  One  of  the  hefl,  is 
the  white  inujlard.  A table  fpoonful  of  the  feed  of  this  plant 
may  be  taken  twice  or  thrice  a day.  iia  a glaff  of  wsjte'jr  or  imall 
wine.  The  water  trefoil  is  likewife  of  great  ufe  in  this  com- 
plaint. It  may  be  infufed  in  ale  or  wine,  or  draiit  in  form  of 
tpa.  The  ground-ivy,  camomile,  and  fevcral  other  bittersi'are 
'alfo  beneficial,  and  may  be  ufed  in  the  fame  manner,  No  be- 
nefit however  is  to  be  experienced  from  thefe,  unlefs  they  be 
taken  for  a confiderable  time.  Arhuthr.ot.  • ■ . 

■ • The  Rickets. 

As  this  difeafe  is  often  attended  with  evident  figns  of  wcak- 
nefs  and  relaxation,  our  chief  aim  in  the  cure  mull  be  to  brace 
and  ffrengthen  the  folids,  and  to  promote  digeflion  jvnd  tlie 
due  preparation  of  the  fluids.  Thefe  important  ends  'will  be 
bell  anfwered  by  wholefomc  nourifliing  diet,  fuired  to  the  age 
and  flrength  of  the  patient,  open  dry  air,  and  fufneient  exer- 
cife.  If  the  child  has  a bad  nurfe,  who  edlier  negledls  her 
dutv  or  does  not  underlland  it,  flie  fliould  be  chan?cd.  If  the 
feafon  be  cold,  the  child  ought  to  be  kept  warm  ; and  when 
the  weather  is  hot,  it  ought  to  be  kept  cool ; as  fweating  is 
apt  to  weaken  it,  and  too  great  a degree  of  cold  has  the  fame 
efie(d.  The  limbs  llmuld  be  rubbed  frequently  with  a warnx 
hand,  and  the  child  kept  as  cheerful  as  poffible. 

The  diet  ought  to  be  dry  and  nourilhing,  as  good  bread, 
roafled  flefh,  &c.  BH'cuit  is  generally  reckoned  the  beft  bread, 
and  pigeons,  pullers,  veal,  rabbits,  or  mutton,  roafled  or  min. 
ced,  are  the  moft  proper  flefhi  if  the  child  be  too  young  for 
fielh  meats,  .he  may  have  rice,  millet,  or  pearl  barley  boiled 
with  railins,  to  which  may  be  added  a little  wine  and  fpice. 
His  drlc  k may  be  good  claret,  mixed  with  an  equal  quantity  of 
water,  'riiole  who  cannot  afford  ckret,  may  give  the  child 
now  and  then  a winc-glafs  of  mild  ale,  or  good  porter. 

Somctinics 
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Sometimes  ilFucs  have  been  found  beneficial  in  tliis  difeafe* 
They  are  peculiarly  necelTary  for  children  who  abound  with 
grofs  humours.  An  infulion  of  the  Peruvian  bark,  in  wine  or 
ale,  would  be  of  lervice,  were  it  pollible  to  bring  children  to  take 
it.  1 might  here  mention  many  other  medicines  which  have 
been  recommended  for  the  rickets  ; but  as  there  is  far  more 
danger  in  trufting  to  thefe,  than  in  negledling  tiicm  altogether, 
I chufe  rather  to  pafs  them,  over,  and  to  recommend  a p”oper 
regimen  as  the  thing  chiefly  to  be  depended  upon.  Buchan. 

7 he  Scurvy. 

This  difeafe  may  be  Iftiown  by  unufual  wearinefs,  hcavinefs, 
and  didiculry  of  breathing,  efpecially  after  motion  j rottennefs 
of  the  gums,  Avhich  are  apt  to  bleed  on  the  llightcll  touch  ; a 
flinking  breath  •,  frequent  bleeding  at  the  noie  ; crackling  of 
th.e  joints;  difnculty  of  walking;  fometimes  a fwelling,  and. 
foinetimcs  a falling  away  of  the  legs,  on  which  there  are  livid, 
yellow  or  voilet-coloured  fpots ; the  face  is  generally  of  a pale 
or  leaden  colour.  As  the  difeafe  advances,  other  fymptoms 
come  on  ; as  rottennefs  of  the  teeth,  hremorrhages,  or  dif- 
charges  of  blood  from  different  parts  of  the  body,  foul  obftinate 
ulcers,  pains  in  various  parts,  efpecially  about  the  breaft,  dry 
fcaly  eruptions  all  over  the  body,  &c.  At  laff,  a wafling  or 
hectic  fever  comes  on,  and  the  mifcrable  patient  is  often  carried 
off  by  a dyfentry,  a diarrhaea,  a dropfy,  the  palfey,  fainting  fits, 
or  a mortification  of  fome  of  the  bowels. 

I know  no  v,'ay  of  curing  this  difeafe,  but  by  purfuing  a plan 
dircfily  oppolite  to  that  which  it  brings  on.  It  proceeds 
from  a vitiated  fiatc  of  the  luimours,  occaiioncd  by  errors  in 
diet,  air,  exercife ; and  thefe  cannot  be  removed  but  by  a pro- 
per attention  to  thefe  important  articles. 

If  the  patient  has  been  obliged  to  breathe  a cold,  damp,  or 
confined  air,  be  IhouU  be  removed,  as  foon  as  pofiible,  to  a 
dry,  open,  and  moderately  \vann  one.  If  there  is  reafon  to 
believe  that  the  difeafe  proceeds  from  a fedentary  life,  or  de- 
prefiing  paflions,  as  grief,  fear.  See.  the  patient  niufi  take  daily 
as  much  exercife  in  the  open  air  as  he  can  bear,  and  his  mind 
fhoLild  be  diverted  by  cheerful  company,  and  other  amufements. 
Nothing  has  a greater  tendency  either  to  prevent  or  remove 
this  difeafe,  than  conftant  cheerfulnefs  and  good  humour.  But 
this,  alas  ! is  feldom  the  lot  of  perfons  afiiitiled  with  the  feur- 
Ty  ; they  are  generally  furly,  peevilfi,  and  moi'ofe. 

When  the  feurvy  has  been  brought  on  by  a longufe  of  faked 
provifions,  the  proper  medicine  is  a diet  conlifting  of  frefli  ve- 
getables ; as  oranges,  apples,  lemons,  limes,  tamarinds,  water 
crelles,  feurvy  grafs,  brook  lime,  ikc.  The  ufe  of  thefe,  wirh 
milk,  pot  herbs,  new  bread,  and  frefh  beer  or  cyder,  v/ill  feldom 
,faii  to  remove  a fiurvy  of  this  kind,  if  taken  before  it  he  too  far 

advanced ; 
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advanced ; but  fo  have  this  efFe£l,  they  muft  be  peffifted  in  for 
a conliderable  time. 

I have  often  feen  very  extraofdinay  effects  in  the  land-fcur- 
vy,  from  a milk  diet.  This  preparation  of  nature,  is  a mixture 
of  animal  and  vegetable  properties,  v/hich  of  all  Others  is  the 
moft  fit  for  refloring  a decayed  conftitution,  and  removing 
that  particular  acrimony  or  the  humours  which  feems  to  con- 
ffitute  the  very  elfence  of  the  feurvy,  and  many  other  difeafes. 
But  people  defpife  this  wholefome  arid  nourifhing  food  becaufe 
it  is  cheap ; and  devour  with  greedinefs  flefh  and  fermented' 
liquors,  while  milk  is  only  deemed  fit  f^r  their  hogs. 

The  moft  proper  drink  in  the  feurvy  is  whey  or  battef-milk. 
When  thefe  cannot  be  had,,  found  cyder,  perfy,  or  fpVuce  beer, 
may  be  ufed.  Wort  has  likewife  been  found  to  be  a proper 
drink  in  the  feurvy,  and  may  be  ufed  at  fea,  as  malt  wHl  keep 
during  the  longeft  voyage.  A decoftion  of  the  tops  of  the: 
fpruce  fir,  is  likewife  proper.  It  may  be  drank  in  th'e  quantity 
of  an  Englifh  pint  twice  a-day.  Tar  water  may  be  ufed  for 
the  fame  purpofe,  or  decodtions  of  any  of  the  mild  mucila- 
ginous vegetables ; as  farfaparilla,  marfhmiallow  roots,  &c. 
Infufions  of  the  bitter  plants,  as  ground-ivy,  the  lefler  centaury,' 
marfh  trefoil,  &c.  are  likewife  beneficial.  I have  feen  the 
peafants  in  fome  parts  of  Britain  exprefs  the  juice  of  the  laft- 
mentioned  plant,  and  drink  it  with  good  e£Fe£t  in  thofe  foul 
fcorbutic  eruptions  with  which  they  are  often  trembled  in  the 
fpring  feafon 

A flight  degree  of  feurvy  may  be  carried  off  by  frequently 
fucking  a little  of  the  juice  of  a bitter  orange,  or  a lemon. 
When  the  difeafe  affefts  the  gums  only,  this  pradtice,  if  con- 
tinued for  fome  time,  will  generally  carry  it  off.  We  would, 
however,  recommend  the  bitter  orange,-  as  greatly  prefer  ableto 
lemon  ; it  feems  to  be  as  good  a medicine,  and  is  not  nearly  fo' 
hurtful  to  the  ftomach.  Perhaps  our  own  forrel  may  be  little 
inferior  to  either  of  them.- 

All  kinds  of  falad  are  good  in  the  feurvy,  and  ought  to  be 
eat  very  plentifully,  as  fpinach,  lettuce,  parfley,  cellery,  endive, 
radifh,  dandelion,  &c.  It  is  amazing  to  fee  how  foon  frefli  ve- 
getables in  the  fpring  cure  the  brute  animals  of  any  fcab  or 
foulnefs  which  is  upon  their  fkins.  It  is  reafonable  to  fuppofe, 
that  their  effedt  would  be  as  great  upon  the  human  fpecies,- 
were  they  ufed  in  proper  quantity  for  a fufficient  length  of  time, 
Buchan,  Chambers, 

Spitting  of  Bloody  t5fc. 

Spontaneous,  or  involuntary  difeharges  of  blood,  often  hap- 
pen from  various  parts  of  body.  Thefe,  however  are  fo  far  * 
from  being  always  dangerous,  that  they  prove  often  falutary. 
When  fuch  difeharges  are  critical,  which  is  frequently  the  cafe 
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In  fevers,  they  ought  not  to  be  flopped.  Nor  indeed  Is  it  pro- 
per at  any  time  to  flop  them,  uulefs  they  be  fo  great  as  to  en- 
danger the  patient’s  life.  Molt  people,  afraid  of  the  fmalleft 
difeharge  ofblood  from  any  part  of  the  body,  fly  immediately 
to  the  ufc  of  ftyptic  and  aflringent  medicines,  by  wldch  means 
an  inflammation  of  the  brain,  on  fome  other  fatal  dil'eaie  is  oc- 
calloned,  which,  had  the  difeharge  been  allowed  to  go  on, 
might  have  been  prevented. 

In  the  earlvpart  of  life,  bleeding  at  the  nofe  is  verv  common. 
Thofe  who  are  further  advanced  in  years,  are  more  liable  to 
hcemoptoe,  or  difeharge  of  blood  from  the  lungs.  After  the 
middle  period  of  life,  hoemorrhoidal  fluxes  are  moft  common  j 
and  in  the  decline  of  life,  difeharges  ofblood  from  the  urinary 
paflTages. 

Involuntary  fluxes  ofblood  may  proceed  from  very  different, 
and  often  from  quite  oppofite  caufes.  Sometimes  they  are  ow- 
ing to  a particular  conftru6lion  of  the  body,  as  a fanguine  tem- 
perament, a laxity  of  the  veffels,  a plethoric  habit,  &c.  At 
other  times  they  proceed  from  a determination  of  the  blood  to- 
wards one  particular  part,  as  the  head,  the  hoemorrhoidal  veins, 
See.  They  may  likewife  proceed  from  an  inflammatory  difpofi- 
tion  of  the  blood,  in  which  cafe  there  is  generally  fome  degree 
of  fever  ; this  likewife  happens  when  the  flux  is  occafioned  by 
an  obftrufled  perfpiration,  or  a ftri<5lure  upon  the  Ikin,  the 
bowels,  or  any  particular  part  of  the  fyftem. 

The  cure  of  an  hosmorrhage  muft  be  adapted  to  its  caufe. 
When  it  proceeds  from  too  much  blood,  or  a tendency  to  in- 
flammation, bleeding,  with  gentle  purges,  and  other  evacua- 
tions, will  be  ncceflary.  It  will  likewife  be  proper  for  the  pa- 
tient in  this  cafe  to  live  chiefly  upon  a vegetable  diet,  to  avoid  all 
ftrong  liquors,  and  food  that  is  of  an  acrid,  hot,  and  ftimu- 
lating  quality.  The  body  fhould  be  kept  cool,  and  the  mind 
ealy. 

When  an  hoemorrhage  is  owing  to  a putrid,  or  diffolved 
flate  of  the  blood,  the  patient  ought  to  live  chiefly  upon  acid 
fruits,  witii  milk  and  vegetables  of  a nourifliing  nature,  as  fago, 
falop,  &c.  His  drink  may  be  wine  diluted  with  water,  and 
fliarpened  with  the  juice  of  lemon,  vinegar,  or  fpirits  of  vitriol. 
The  beft  medicine  in  this  cale  is  the  Peruvian  bark,  which  may 
be  taken  acccording  to  the  urgency  of  the  fymptoms. 

When  a flux  of  blood  is  the  eft’eft  of  acrid  food,  or  of 
ftrong  ftiinulating  medicln  s,  the  cure  is  to  be  effected  by  foft 
and  mucilaginous  diet.  The  patient  may  likewife  take  fre- 
quently about  the  bulk  of  a nutmeg  of  LocatelU’s  balfam,  or  the 
fame  quantity  of  fperma-ceti. 

When  an  obftrufted  perfpiration,  or  a ftriflure  upon  any 
part  of  the  fyftena  is  the  taul'c  of  an  hcemorrhage,  it  may  be 
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removed  by  drinking  warm  diluting  liquors,  lying  a-bed/ 
bathinr  the  extreinities  in  warm  water,  8ic,  TifTot, 

. The  Aphtha;^  or  Tkru/Ij. 

The  apthoe  are  little  whitilli  ulcers  alii:(5ling  the  whole  in- 
fide  of  the  mouth,  tongue,  throat,  and  flomach  of  infants. 
Sometimes  they  reach  through  the  whole  inteftihal  canal  j in 
which  cafe  they  are  very  dangerous,  and  often  put  at  end  to 
the  infant’s  life.  . - , 

If  the  apthoe  arc  of  a pale  colour,  pellucidj  few  in  number, 
foft,  fuperficial,  and  fall  ealily  oif,  they  are  not  dangerous  ; but 
if  opaque,  yellow,  brown,  black,  thick,  or  running  together, 
they  ought  to  be  dreaded.  ...  . , 

The  moft  proper  medicines  for  the  aphthce,  are  vomits,  and 
gentle  laxatives.  Five  grains  of  rhubarb,  and  half  a drachm* 
of  magnejta  alba,  may  be  rubbed  together,  and  divided  into  fix 
dofes,  one  of  which  may  be  given  to  the  infant  every  four  or 
five  hours  till  they  operate.  Thcfe  powders  may  cither  be 
given  in  the  child’s  food,  or  a little  of  the  fyrup  of  pale  rofes,'. 
may  be  repeated  as  often  as  is  found  neceflary  to  keep  the 
body  open.  It  is  common  in  this  cafe  to  adminifter  calomel ; 
but  as  that  medicine  fometimes  occafions  griped,  it  ou 
ways  to  be  given  to  infants  with  caution. 

Many  things  have  been  recommended  for  gargling  the  mouth 
and  throat  in  this  difeafe;  but  it  is- not  eafy  to  apply  thefe  in 
very  young  infants.  I would,  therefore,  recommended  it  to 
the  nurfe  to  rub  the  child’s  mouth  frequently  with  a little  bo- 
rax and  honey  ; or  with  the  following  mixture  : — Take  fine 
honey,  an  ounce;  borax,  a drachm;  burnt  allum,  Ivalf  a 
drachm ; rofe-water  twO  drachms ; mix  them  together.  A 
very  proper  application  in  this  cafe,  is  a folution  of  ten  or 
twelve  grains  of  white  vitroil  in  eight  ounces  of  barley-water. 
Thefe  may  be  applied  with  the  finger,  or  by  means  of  a bit  of 
foft  rag  tied  to  the  end  of  a probe.  Buchan, 

The  Tooth-ach. 

This  dlfeafe  is  fo  well  known,  that  it  needs  no  defeription. 
It  has  great  ailinity  with  the  rheumatifm,  and  often  fucceeds 
pains  of  the  fhoulders,  and  other  parts  of  the  body. 

It  may  proceed  from  obfi:ru6led  perfpiration,  or  any  of  the 
other  caufes  of  inflammation.  I have  often  known  the  tooth- 
ach  occafioned  by  neglefting  fome  part  of  the  ufual  coverings 
of  the  head,  by  fitting  with  the  bare  head  near  an  open  window, 
or  expofing  it  any  how  to  a draught  of  cold  air.  Food  or 
drink  taken  either  too  hot  or  too  cold,  is  very  hurtful  to  the 
teeth.  Great  quantities  of  fugar,  or  other  fweetmeats,  are  like- 
wife  hurtful.  Nothing  is  more  deftrudtive  to  the  teeth  than 
cracking  nuts,  or  chewing  any  kind  of  hard 'fubftanees,  • • Pick-i 
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tng  the  teeth  with  pins,  needles,  or  any  thing  tbUt 'may  hurt 
the  enamel  with  which  they  are  covered,  does  great  mifchief, 
as  the  tooth  is  fure  to  be  fpoiled  whenever  any  thing  gets  into 
it.  Breeding  women  are  very  fubjeft  to  the  tooth-ach,  ef- 
fpecially  during  the  firft  three  or  four  months  of  pregnancj^.  ‘ 
The  tooth  ach  often  proceeds  from  fcorbutic  humour^  aiFedting 
the  glims.  In  this  cafe  the  teeth  are  fometimes  wafted,’ and 
fall  out  without  any  confiderable  degree  of  pain.  The  more 
immediate  caufe  of  the  tooth-ach  is  a rotten  or  carious  tooth.. 

In  order  to  relieve  the  tooth-achj  we  muft  firft  endeavour  to 
draw  off  the  humours  from  the  part  aftecfted.  -This  may  be 
done  by  mild  purgatives,  fcarifying  the  gums,  or  applying 
leeches  to  them,  and  bathing  the  feet  frequently  with  warm 
water.  The  perfplration  ought  likewife  to  be  promoted,  by 
drinking  freely  of  weak  wine  whey,  or  other  diluting  liquors, 
with  fmall  dofes  of  nitre.  Vomits  too,  have  often  an  exceed- 
ing  good  effect  in  the  tooth-ach.  It  is  feldom  fafe  to  admi> 
nifter  opiates,  or  any  kind  of  heating  medicines,  or  even  to 
draw  a tooth  till  proper  evacuations  have  been  premifed,  and 
thefe  alone  will  often  effe£l  the  cure. 

If  this  fails,  and  the  pain  and  inflammation  ftill  incfeale,  a 
fuppuration  may  be  expefled,  to  promote  which,  a toafted  fig 
fhould  be  held  between  the  gums  and  the  cheek  ^ bags  filled 
with  boiled  camdmile  flowers,  flowers  of  elder,  or  the  like,  may 
be  applied  near  the  part  affedted,  with  as  great  a degree  of 
warmth  as  the  the  patient  can  bear,  and  renewed  as  they  groyir 
cold.  The  patient  may  likewife  receive  the  fteam  of  warm 
water  into  his  mouth,  through  an  inverted  funnel,  or  by  hold- 
hls  head  over  the  mouth  of  a porringer  filled  with  warm 
water,  &c. 

Such  things  as  promote  the  difchargc  of  faliva,  or  caufe 
the  patient  to  fpit,  are  generally  of  fervice.  For  this  purpofe, 
bitter,  hot,  or  pungent  vegetables  may  be  chewed  j as  gentian, 
calamus  aromaticus,  or  pellitory  of  Spain. 

Opiates  often  relieve  the  tooth-ach.  For  this  pufpofe,  a 
little  cotton  wet  with  laudanum  may  be  held  between  the  teeth ; 
or  a piece  of  flicking  plafter,  about  the  bignefs  of  a fhilling, 
with  a bit  of  opium  in  the  middle  of  it,  of  a fize  not  to  prevent 
the  flicking  of  the  other,  may  be  laid  on  the  temporal  artery, 
where  the  pulfation  is  moft  fenfible.  DeJa  Matte  affirms,  that 
there  are  few  cafes  wherein  this  will  not  give  relief.  If  there 
be  a hollow  tooth,  a fmall  pill  made  of  equal  parts  of  camphor 
and  opium  put  into  the  hollow,  is  often  beneficial.  When  this 
cannot  be  had  the  hollow  tooth  may  be  filled  with  gum  maftichj 
wax,  lead,  or  any  fubftance  that  will  flick  in  it,  and  keep  out 
the  external  air. 

Keeping  the  teeth  dean  has  no  doubt  a tendency  t«  prevent 
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the  tooth  ach.  The  beft  method  of  doing  this  is  to  wafii  therti 
daily  with  fait  and  water,  a decoflion  of  the  bark,  or  with  cold 
water  alone.  All  brufhing  and  feraping  of  the  teeth  is  dan- 
gerous, and  unlefs  it  be  performed  with  great  care,  does  mif- 
chief.  De  la  Motte,  Buchan, 

‘The  Bite  of  the  Viper. 

The  greafe  of  this  animal  rubbed  into  the  wound,  is  fald  to 
cure  the  bite.  Though  that  is  all  the  viper  catchers  generally 
do  when  bit,  I fhould  not  think  it  fufficient  for  the  bite  of  an 
enraged  viper.  It  Would  be  furely  more  fafe  to  have  the  wound 
Well  fucked*,  and  afterwards  rubbed  with  warm  falad  oil. 
A poultice  of  bread  and  milk,  foftened  with  falad  oil,  Ihould 
likewife  be  applied  to  the  wound  j and  the  patient  ought  to 
drink  freely  of  vinegar  whey,  or  water-gruel  with  vinegar  in  it> 
to  make  him  fweat.  Vinegar  is  one  of  the  beft  medicines  that 
can  be  ufed  in  any  kind  of  poifon,  and  ofught  to  be  taken  very 
liberally.  If  the  patient  be  lick,  he  may  take  a vomit.  This 
courfe  will  be  fufficient  to  cure  the  bite  of  any  of  the  poifonous 
animals  of  this  country. 

^he  Sting  of  TVafpsy  Hornets y BeeSy  tsfe. 

The  ftings  of  thefe  poifonous  infefts  are  feldom  attended 
with  danger,  unlefs  when  a perfon  happens  to  be  ftung  by  a 
great  number  of  them  at  the  fame  time ; in  which  cafe  Ibme- 
thing  Ihould  be  done  to  abate  the  inflammation  and  fwelUng. 
Some,  for  this  purpofe,  apply  honey,  others  lay  pounded  parfley 
to  the  part.  A mixture  of  vinegar  and  Venice  treacle  is  like- 
wife recommended  •,  but  I have  always  found  rubbing  the  part 
with  warm  falad  oil  fucceed  very  well.  Indeed,  when  the 
ftings  are  fo  numerous  as  to  endanger  the  patient’s  life,  which 
is  fometimes  the  cafe,  he  muft  not  only  have  oily  poultices  ap- 
plied to  the  part,  but  muft  likewife  be  bled,  and  take  foine  cool- 
ing medicines,  as  nitre,  or  cream  of  tartar,  and  Ihould  drink 
plentifully  of  diluting  liquors.  Buchan. 

Worms. 

Though  numberlefs  medicines  arc  extolled  for  killing  and 

* T^he  praEiice  of  fucking  out  poifons  is  very  ancient y and  indeed 
nothing  ,can  be  more  rational.  When  the  bite  cannot  be  cut  outy  this 
is  the  mojl  likely  way  for  extraEling  poifon,  There  can  be  no  danger 
in  performing  this  officcy  as  the  poifon  does  no  harm  unlefs  it  be  tt^en 
into  the  body  by  a wound.  The  perfon  who  fucks  the  wound  ought y 
howevery  to  wafh  his  mouth  frequently  with  falad  oily  which  will 
fave  him  from  even  the  leaf  inconveniency.  he  Bfylli  in  Africoy 
and  the  Merft  in  Italyy  are  famed  for  curing  the  bites  of  poifonous 
animals  by  fucking  the  wound  ; and  we  are  told  that  the  Indians  in 
North  America  praEHcethe  fame  at  this  day. 
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expelling  worms,  yet  no  difeafe  more  frequently  baffles  the  phy- 
licians’  Ikill.  In  general,  the  mofl:  proper  medicines  for  their 
cxpulfion,  are  ftrong  purgatives  j and  to  prevent  their  breed-, 
ing,  ftomachic  bitters,  with  now  and  then  a glafs  of  good  wine. 

The  beft  purge  for  an  adult  is  jalap  and  calomel.  Five  and 
twenty  or  thirty  grains  of  the  former,  with  fix  or  feven  of  the 
latter,  mixed  in  fyrup,  may  be  taken  early  in  the  morning,  for 
a dofe.  It  will  be  proper  that  the  patient  keep  the  houfe  all 
day,  and  drink  nothing  cold.  The  dofe  may  be  repeated  once 
or  twice  a week,  for  a fortnight  or  three  weeks.  On  the  inter- , 
mediate  days,  the  patient  may  take  a drachm  of  the  powder  of 
tin,  twice  or  thrice  a day,  mixed  with  fyrup,  honey,  or  treacle. 

Thofe  who  do  not  chufe  to  take  calomel,  may  make  ufe  of 
the  bitter  purgatives  j as  aloes,  hiera  picra,  tinfture  of  fenna, 
and  rhubarb,  &c. 

Oily  medicines  are  fometimes  found  beneficial  for  expelling 
worms.  Ati  ounce  of  falad  oil  and  a table-fpoonful  of  com- 
mon fait  may  be  taken  in  a glafs  of  red  port  wine  thrice  a day, 
or  oftener  if  the  ftomach  will  bear  it.  But  the  more  common 
form  of  ufing  oil  is  in  clyfters.  Oily  clyfters,  fweetened  with 
fugar  or  honey,  are  very  efficacious  in  bringing  away  the  fliort 
round  worms  called  afeardesj  and  likewlfe  the  teres. 

I have  frequently  known  thofe  big  bellies,  which  in  children 
are  commonly  reckoned  a fign  of  worms,  quite  removed  by  giv- 
ing them  white  foap  in  their  pottage,  or  other  food.  Tanfy, 
garlic,  and  rue,  are  all  good  againft  worms,  and  may  be  ufed 
various  ways.  I might  have  mentioned  many  other  plants, 
both  for  external  and  internal  ufe,  as  the  cabbage-bark,  &c.  but 
think  the  powder  of  tin,  with  Ethiops  mlnei'al,  and  the  purges 
of  rhubarb  and  calomel,  are  more  to  be  depended  on. 

Ball’s  purging  vcr.mifuge  powder  is  a very  powerful  medicine. 
It  is  made  of  equal  parts  of  rhubarb,  fcammony,  and  calomel, 
with  as  much  double  refined  fugar  as  is  equal  to  the  weight  of 
alLthe  other  ingredients.  Thefe  muft  be  well  mixed  together, 
and  reduced  to  a fine  powder.  The  dofe  for  a child,  is  from 
ten  grains  to  twenty,  one  or  twice  a week.  An  adult  may  take 
a drachm  for  a dofe. 

Parents  who  would  preferve  tlieir  children  from  worms  ought 
to  allow  them  plenty  of  excrcife  in  the  open  air ; to  take  care 
that  their  food  be  wholefome  and  fufficiently  folid  j and,  as  far 
as  poffiblc,  to  prevent  their  eating  raw  herbs,  roots,  or  green 
trafiiy  fruits.  It  will  not  be  amifs  to  allow  a child  who  is  fub- 
jeit  to  worms,  a glafs  of  red  wine  after  meals  *,  as  every  thing 
that  braces  and  ftrengthens  the  Itomach  is  good  both  for  pre- 
venting and  expelling  thefe  vermin.  Ball.  Buchan. 

Of  Vomiting, 

Vomiting  may  proceed  from  various  caufes ; as  cxcefs  in  eat- 
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jng  and  drinking  ; foulnefs  of  the  ftomach  •,  the  acrimony  of  the 
aliments  ; a tranflation  of  the  morbific  matter  of  ulcers,  of  the 
gout,  the  eryfipelas,  or  other  difeafes  of  the  ftomach.  It  may 
likewife  proceed  from  a loofenefs  having  been  too  fuddenly 
ftopped  i from  the  ftoppage  of  any  cuftomary  evacuation,  as  the 
bleeding  piles,  the  menfesy  &c.  from  a weaknefs  of  the  ftomach, 
the  cholic,  the  iliac  paflion,  a rupture,  a fit  of  the  gravel,  worms, 
or  from  any  kind  of  poifon  taken  into  the  ftomach.  It  is  an 
ufual  fymptom  of  injuries  done  to  the  brain ; as  contufions, 
compreflions,  &c. 

Vomiting  may  be  occafioned  by  unufual  motions  *,  as  failing, 
being  drawn  backwards  in  a cart  or  coach,  &c.  It  may  likewife 
be  excited  by  violent  paflions,  or  by  the  idea  of  naufeous  or 
difagreeable  objefts,  efpecially  of  fuch  things  as  have  formerly ' 
produced  vomiting.  Sometimes  it  proceeds  from  a regurgita- 
tion of  the  bile  into  the  ftomach  •,  in  this  cafe,  what  the  patient 
vomits  is  generally  of  a yellow  or  greenilh  colour,  and  has  a 
bitter  tafte.  Perfons  who  are  fubjeft  to  nervous  affeflions  are 
often  fuddenly  feized  with  violent  fits  of  vomiting.  Laftly, 
vomiting  is  a common  fymptom  of  pregnancy.  In  this  cafe  it 
generally  comes  on  about  two  weeks  after  the  ftoppage  of  the 
menfesy  and  continues  during  the  firft  three  or  four  months. 

When  vomiting  proceeds  from  a foul  ftomach  or  indigeftion, 
it  is  not  to  be  confidered  as  a difeafe,  but  as  the  cure  of  a dif- 
cafe.  It  ought  therefore  to  to  be  promoted  by  drinking  luke- 
warm water,  or  thin  gruel.  If  this  does  not  put  a ftop  to  the' 
vomiting,  a dofe  of  ipecacuanha  may  be  taken,  and  worked  off 
with  weak  camomile-tea. 

When  the  obftruftion  of  cuftomary  evacuations  occafion  vo- 
miting, all  means  muft  be  ufed  to  reftore  thefe  difeharges ; or,  if 
that  cannot  be  effefted,  their  place  muft  be  fupplied  by  others, 
as  bleedii^,  purging,  bathing  the  extremities  in  warm  water, 
opening  iflues,  fetons,  perpetual  blifters,  &c. 

When  vomiting  is  the  effect  of  pregnancy,  it  may  generally 
be  mitigated  by  bleeding,  and  keeping  the  body  gently  open. 
The  bleeding  however  ought  to  be  in  fmall  quantities  at  a time, 
and  the  purgatives  fliould  be  of  the,  mildeft  kind,  as  figs,  ftewed 
prunes,  manna,  or  fenna.  Pregnant  women  are  moft  apt  to 
vomit  in  the  morning,  immediately  after  getting  out  of  bed, 
which  is  owing  partly  to  the  change  of  pofture,  but  more  to  the 
emptinefs  of  the  ftomach.  It  may  generally  be  prevented  by 
taking  a difli  of  coffee,  tea,  or  fome  light  breakfaft  in  bed. 

If  vomiting  p-oceeds  from  weaknefs  of  the  ftomach,  bitters 
will  be  of  fervice,  Peruvian  bark  infufed  in  wine  or  brandy, 
with  as  much  rlmbarb  as  will  keep  the  body  gently  open,  is  an 
excellent  medicine  in  this  cafe.  Habitual  vomitings  are  fome- 
tlmes  alleviated  by  making  oyfters  a principal  part  of  diet. 

A vomit- 
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A vomiting  which  proceeds  from  acidities  in  the  ftomach,  is 
relieved  by  alkaline  purges.  The  beft  medicine  of  this  kind  is 
the  magnelia  alba,  a tea-fpoonful  of  which  may  be  taken  in  a 
difh  of  tea  or  a little  milk,  three  or  four  times  a day,  or  oftener 
if  neceflary,  to  keep  the  body  open. 

When  vomiting  proceeds  from  violent  paffions,  or  afFe^bon® 
of  the  mind,  all  evacuants  muft  be  carefully  avoided,  efpecially 
vomits,  Thefe  are  exceedingly  dangerous.  The  patient  in 
this  cafe  ought  to  be  kept  perfectly  eafy  and  quiet,  to  have  th©^ 
mind  foothed,  and  to  take  fome  gentle  cordial,  as  negus,  or  t 
little  brandy  and  water,  to  which  a'few  drops  of  laudanum  ma/ 
occafionally  be  added. 

^upprejfion  of  Uritie, 

Suppreffion  of  urine  may  proceed  from  various  caufes ; as  an 
inflammation  of  the  kidnies,  or  bladder ; fmall  ftones  or  grav^ 
lodging  in  the  urinary  paflages  ; hard  feces  lying  in  the  rePium  j 
pregnancy,  a fpafm  or  contradbon  of  the  neck  of  the  bladder; 
clotted  blood  in  the  bladder  itfelf ; a fwelling  of  the  haemor- 
rhoidal  veins,  &c. 

In  thefe  cafes  a bougie  may  be  ufed  by  any  cautious  hand, 
and  will  often  fucceed. 

In  all  obftruftions  of  urine,  the  body  bu^t  to  be  kept  opftft. 
This  is  not  however  to  be  attempted  by  ftrong  purgatives,  biA 
by  emollient  clyfters,  or  gentle  infulions  of  fenna  and  inannk. 
Clyfters  in  this  cafe  not  only  open  the  body,  but  anfwef  the 
■purpofe  of  an  internal  fomentation,  and  greatly  afllft  in  renvov- 
jngthe  fpafms  of  tlie  bladder  and  parts  adjacent. 

The  food  muft  be  light,  and  taken  in  fmall  quantities.  Thfc 
drink  may  be  weak  broth,  or  decodlions  and  infuflons  of  muci- 
laginous vegetables,  as  marfh-mallow  roots,  lime-tree  buds,  &c. 
A tea-fpoonful  of  the  fweet  fpirits  of  nitre,  or  a drachm  of  Caf- 
jtile  foap,  mky  be  frequently  put  into  the  patient’s  drink ; -and, 
if  there  be  no  inflammation,  he  may  drink  fmall  gln-purtch. 

Perfons  fubjeft  to  a fuppreflion  of  urine  ough't  to  live  ver/ 
temperate.  Their  diet  Ihould  be  light,  and  their  liquor  dilut- 
ing. They  fliould  avoid  all  acids  and  auftere  wines,  Ihbuld 
take  fufficient  exercife,  lie  hard,  and  avoid  ftudy  and  fedcncary 
occupations. 

Bleeding  at  the  Nofe* 

Bleeding  at  the  nofe  is  commonly  preceded  by  fome  degree 
of  quicknefs  of  the  pulfe,  flulhing  in  the  face,  pulfation  of  the: 
temporal  arteries,  heavinefs  in  the  head,  dimnefs  of  the  fight, 
heat  and  itching  of  the  noftrils,  &c. 

To  perfons  who  abound  with  blood,  this  difcharge  is  very 
lalutary.  It  often . cures  a vertigo,  the  head-ach,  a phrenzy, 
and  even  an  epUepfy.  In  fevers,  whefe  there  is  great  deter- 
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mlnatlon  of  blood  towards  the  head,  it  is  of  the  utmoft  fervice. 
It  is  likewife  beneficial  in  inflammations  of  the  liver  and  fpleen, 
and  often  in  the  gout  and  rheumatifm.  In  all  difcafes  where 
bleeding  is  neceflary,  a fpontaneous  difcharge  of  blood  from  the 
nofe  is  of  much  more  fervice  than  the  fame  quantity  let  with  a 
lancet. 

• In  a difcharge  of  blood  from  the  nofe,  the  great  point  is  to 
determine  whether  it  ought  to  be  flopped  or  not.  It  is  a com- 
mon practice  to  flop  the  bleeding,  without  confidering  whether 
it  be  a difeafe,  or  the  cure  of  a difeafe.  This  conduct  proceeds 
from  fear;  but  it  has  often  bad,  and  fbmetimes  fatal  confe- 
quences. 

When  a difcharge  of  blood  from  the  nofe  happens  In  an  in-* 
flammatory  difeafe,  there  is  always  reafon  to  believe  that  it  may 
prove  falutary  j and  therefore  it  fhould  be  fuffered  to  go  on,  at 
leaft  as  long  as  the  patient  is  not  weakened  by  it. 

When  it  happens  to  perfons  in  perfect  health,  who  are  full 
of  blood,  it  ought  not  to  be  fuddcnly  flopped.  In  this  cafe, 
whenever  bleeding  at  the  nofe  relieves  any  bad  fymptom,  and 
does  not  proceed  fo  far  as  to  endanger  the  patient’s  life,  it  ought 
not  to  be  flopped.  But  when  it  returns  frequently,  or  contif 
Dues  till  the  pulfe  becomes  low,  the  extremities  begin  to  grow 
cold,  the  'lips  pale,  or  the  patient  complains  of  being  fick  or 
faint,  it  muft  immediately  be  flopped. 

For  this  purpofe,  the  patient  fhould  be  fet  nearly  upright, 
with  his  head  reclining  a little,  and  his  legs  immerfed  in  water, 
about  the  warmth  of  new  milk.  His  hands  ought  likewife  to 
be  put  in  lukewarm  water,  and  his  garters  may  be  tied  a little 
tighter  than  ufual. 

Internal  medicines  can  hardly  be  of  ufe  here,  as  they  have  ^ 
feldom  time  to  operate.  It  may  not,  however,  be  amifs  to  give 
the  patient  half  an  ounce  of  Glauber’s  fait,  and  the  fame  quan- 
tity of  manna,  dilTolved  in  four  or  five  ounces  of  barley-water. 
This  may  be  taken  at  a draught,  and  repeated,  if  it  does  not 
operate,  in  a few  hours. 

If  the  genitals  be  immerfed  for  fomc  time  in  cold  water,  it 
will  generally  flop  a bleeding  at  the  nofe.  'I'his  generally  fuc- 
ceeds. 

After  the  bleeding  is  flopped,  the  patient  ought  to  be  kept 
as  eafy  and  quiet  as  pofllble.  He  fhould  not  pick  his  nofe,  nor 
take  away  the  tents  or  clotted  blood,  till  they  fall  off  of  their 
own  accord,  and  fhould  not  lie  with  his  head  low.  Bucl'atK 
Chambers. 

Head-Ach. 

Sometimes  the  pain  is  internal,  fometimes  external  j fome- 
times  it  is  an  original  difeafe,  and  at  other  times  onlv  fymp- 
toinatie.  When  the  Head-ach  proceeds  from  a hot  bilious 

habit, 
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liabit,  the  pain  is  very  acute  and  throbbing,  with  a confiderable 
heat  of  the  part  afferted.  When  from  a cold  phlegmatic  habit, 
the  patient  complains  of  a dull  heavy  pain,  and  has  a fenfe  of 
eoldnefs  in  the  part.  This  kind  of  head-ach  is  fometimes  at* 
tended  with  a degree  of  ftupidity  or  folly. 

In  perfons  of  a full  habit,  who  abound  with  blood,  or  other 
humours,  the  head-ach  often  proceeds  from  the  fuppreffion  of 
cuftomary  evacuations ; as  bleeding  at  the  nofe,  fweating  of  the 
feet^  &€.  AJfo  eoldnefs  of  the  extremities,  or  hanging  down 
the  head  for  a long  time.  Whatever  prevents  the  return  of 
the  blood  from  the  head,  will  likewife  occafion  a head-ach ; as 
looking  long  obliquely  at  any  objeif,  or  wearing  any  thing  tight 
about  the  neck. 

Sometimes  the  head-ach  proceeds  from  the  repulfion  or  re- 
troceflion  of  the  gout,  the  erylipelas,  the  fmall-pox,  meafles, 
kch,  or  other  eruptive  difeafes.  Inanition,  or  emptinefs,  will 
alfo  occafion  head-achs.  Nurfes  who  give  fuck  too  long,  or 
who  do  not  take  a fufficient  quantity  of  folid  food. 

There  is  likewife  a moft  violent,  fixed,  conftant,  and  almoft 
intolerable  hcad-ach,  which  occafions  great  debility  both  of 
body  and  mind,  prevents  fleep,  deftroys  the  appetite,  caufes  a 
vertigoj  dimnefs  of  fight,  a noife  in  the  ears,  convulfions,  epilep- 
tic fits,  and  fometimes  vomiting,  coftivenefs,  eoldnefs  of  the  ex- 
tremities, &c. 

When  a hegd-ach  attends  an  acute  fever,  with  pale  urine,  it 
is  an  unfavourable  fymptom.  In  exceflive  head-achs,  eoldnefs 
of  the  extremities  Is  a bad  fign. 

When  the  difeafe  continues  long,  and  is  very  violent,  it  often 
terminates  in  blindnefs,  an  apoplexy,  deafnefs,  a vertigo^  the 
palfy,  epilepfy,  &c. 

In  this  difeafe  the  cool  regimen  in  general  is  to  be  obferved. 
The  diet  ought  to  confift  of  fuch  emollient  fubftances  as  will 
correft  the  acrimony  of  the  humours,  and  keep  the  body  open ; 
as  apples  boiled  in  milk,  fplnach,  turnips,  and  fuch  like.  The 
drink  ought  to  be  diluting  *,  fuch  as  barley-water.  The  patient 
ought  as  much  as  poflible  to  keep  in  an  erefl:  poflure,  and  not 
to  lie  with  his  head  too  low. 

When  the  head-ach  Is  owing  to  excefs  of  blood,  or  an  hot 
bilious  conftitution,  bleeding  is  neceflary.  The  patient  may  be 
be  bled  in  the  jugular  vein,  and  the  operation  repeated  if  there 
be  oxafion.  Cupping  alfo,  or  the  application  of  leeches  to  the 
^•mples,  and  behind  the  cars,  will  be  of  fervice.  Afterwards 
a bfifiering-plafter  may  be  applied  to  the  neck,  behind  the  ears, 
pr  to  arjy  part  of  the  head  that  is  moft  aftefted.  In  fome  cafes 
it  will  be  proper  to  blifter  the  whole  head.  In  perfons  of 
a grofs  habit,  ilTues  or  perpetual  blifters  will  be  of  fdrvice.  The 
body  ought  likewife  to  be  kept  open  by  gentle  laxatives, 
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Wh6il  the  head-ach  is  occafioned  by  the  ftoppage  of  a runniftg^ 
at  the  nofe,  the  patient  fhould  frequently  fmell  to  a bottle  of 
Volatile  falts  j he  may  likewife  take  fnufF,  or  any  thing  that 
will  irritate  the  nofe,  fo  ai  to  promote  a difcharge  from  it ; as 
the  herb  maftich,  gound-ivy,  &c. 

A hemicrania^  efpecially  a periodical  one,  is  generally  owing 
fo  a foulncfs  of  the  ftomach,  for  which  gentle  vomits  muft  be 
adminiftered,  as  alfo  purges  of  rhubarb. 

When  the  patient  cannot  bear  the  lofs  of  blood,  his  feet 
ought  frequently  tp  be  bathed  in  lukewarm  water,  and  well 
rubbed  with  a coarfe  cloth.  Cataplafms  with  muftard  or  horfe- 
radifli  ought  likewife  to  be  applied  to  them.  This  courfe  i$ 
peculiarly  neceflary  when  the  pain  proceeds  from  a gouty  hurt 
mour  afiefling  the  head. 

When  the  head-ach  is  occafioned  by  great  heat,  hard  labour^ 

Or  violent  exercife  of  any  kind,  it  may  be  allayed  by  cooling 
fnedicines,  as  the  faline  draughts  with  nitre,  and  the  like. 

A little  of  Ward’s  effence,  dropped  into  the  palm  of  the 
hand,  and  applied  to  the  forehead,  will  fometimes  remove  a 
violent  head-ach  j and  fo  will  aether,  when  applied  in  the  fanie 
manner. 

*Xhe  Ear-Ath. 

This  dlforder  is  fometimes  fo  violent,  as  to  occafion  greaf 
reftlelTnefs,  anxiety,  and  even  delirium- 

It  often  proceeds  from  a fu4den  fuppreffion  of  perfpiration, 
of  from  the  head  being  expofed  to  cold  when  covered  with 
fweat.  It  may  alfo  be  occafioned  by  worms^  or  other  infedlS 
getting  into  the  ear,  or  being  bred  there  j dr  from  any  har4 
body  flicking  in  the  car. 

When  the  ear-ach  proceeds  from  infefls,  or  any  hard  body 
nicking  in  the  ear,  every  method  muft  be  taken  to  remove  them 
as  fpon  as  pofiible.  The  membranes  may  be  relaxed  by  drop- 
ping into  the  ear  oil  of  fweet  almonds,  or  olive  oil.  Afterwards 
the  patient  fhould  be  made  to  fneeze,  by  taking  fnufF,  or  fome 
ftrong  fternutatory.  If  this  fhould  not  force  out  the  body,'  it 
muft  be  extracted  by  art.  Infefls  fometimes  come  out  upoii 
pouring  in  oil,  which  is  a thing  they  cannot  bear. 

When  the  pain  of  the  ear  proceeds  from  inflammation,  it 
may  be  fomented.  An  exceeding  good  method  of  fomenting 
the  ear  is  to  apply  it  clofe  to  the  mouth  of  a jug  filled  witl^ 
ivarm  water,  pr  fi  ftrong  deco£Hon  of  camomile-flowers. 

The  patient’s  feet  fhpuld  be  frequently  bathed  in  lukewarfft 
water,  and  he  ought  to  take  fmall  dofes  of  nitre  and  rhubarb, 
•u'lz.  a fcruple  of  the  former,  and  ten  grains  of  the  latter,  three 
times  a day.  His  drink  may  be  whey,  or  decoflion  of  barley 
and  liquorice  with  figs  or  raifins.  The,  parts  behind  the  eat  • 
ought  frequently  to  be  rubbed  with  camphorated  oil,  6r  a little 
ef  the  volatile  Imiment, 
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Pains  in  the  Stomach, 

This  may  proceed  from  various  caufes ; as  indigeftion  j wind  5 
the  acrimony  of  the  bile  ; fharp,  acrid,  or  poifonous  fubftances 
taken  into  the  ftomach,  &c.  It  may  likewife  be  occafioned  by 
worms  *,  the  ftoppage  of  cuftomary  evacutions ; a tranflation 
pf  gouty  matter  to  the  ftomach,  the  bowels,  hic. 

Women  in  the  decline  of  life  are  very  liable  to  pains  of  the 
ftomach  and  bowels,  efpecially  fuch  as  are  afflifled  with  hyfteric 
complaints.  It  is  likewife  very  common  to  hypochondriac  men 
of  a fedentary  and  luxurious  life.  In  fuch  perfons  it  often 
proves  fo  extremely  obftinate  as  to  baffle  all  the  powers  of 
medicine. 

When  the  pain  of  the  ftomach  is  moft  violent  after  eating, 
there  is  reafon  to  fufpedl:  that  it  proceeds  from  fome  fault  either 
in  the  digeftion  or  in  the  food.  In  this  cafe  the  patient  ought 
to  change  his  diet  till  he  finds  what  kind  of  food  agrees  beft 
with  his  ftomach,  and  fhould  continue  chiefly  to  ufe  it.  If  a 
change  of  diet  does  not  remove  the  complaint,  the  patient  may 
take  a gentle  vomit,  and  afterwards  a dofe  or  two  of  rhubarb. 
He  ought  likewife  to  take  an  infufion  of  camomile  flowers,  or 
fome  other  ftomachic  bitter,  either  in  wine  or  water.  I have 
often  known  exercife  remove  this  complaint,  efpecially  failing, 
or  a long  journey  on  horfeback,  or  in  a carriage. 

When  a pain  of  the  ftomach  proceeds  from  flatvilency,  the 
patient  is  conftantly  belching  up  wind,  and  feels  an  uneafy  dift- 
tention  of  the  ftomach  after  meals.  This  is.  a moft  deplorable 
difeafe,  and  is  feldom  thoroughly  cured.  In  general,  the  pa- 
tient ought  to  avoid  all  windy  diet,  and  every  thing  that  fotu'S 
on  the  ftomach,  as  greens,  roots,  &c. 

If  a pain  of  the  ftomach  proceed  from  the  ftoppage  of  cuf- 
tomary  evacuations,  bleeding  will  be  neceffary,  efpecially  in  fan- 
guine  and  yery  full  habits.  It  will  likew'ife  be  of  ufe  to  keep 
the  body  gently  open  by  mild  purgatives,  as  rhubarb  or  fenna, 
3cc. . When  this  difeafe  afFefts  women,  in  the  decline  of  Life, 
after  the  ftoppage  of  the’  menfes^  making  an  ifl'ue  in  the  leg  of 
arm  will  be  of  pecufiar  fervice.  , 

• • ‘ T^he  Heart-hum. 

i What  is  commonly  called  the  heart-burn.^  is  not  a difeafe  of 
that  organ,  but  ari  uneafy  fenfatiOn  of  heat  or  acrimony  about 
thb  pit  of  the  ftomach,  which  is  fometimes  attended  with  anxi- 
ety, naufea,  and  vomiting. 

Perfons  who  are  liable  to  this  complaint  ought  to  avoid  ftale 
liquors,  acids,  windy  or  greafy  aliments,  and  Ihould  never  ufe 
violent  exercife  foon  after  a plentiful  meal.  I know  many  per- 
son’? who  never  fail  to  have  the  heart-burn  if  they  ride  foq^ 
after  dinner,  provided  they  have  draidv  ale,  wine,  or  any  fer- 
mented 
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merited  liquor ; but  are  never  troubled  with  it  when  they  have 
drank  rum  pr  brandy  and  water  without  any  fugar  or  acid. 

When  the  heart-burn  proceeds  from  debility  of  the  ftomach, 
or  indigeftion,  the  patient  ought  to  take  a dofe''or  two  of  rhu- 
barb i afterwards  he  may  ufe  infufions  of  the  Peruvian  bark,  or 
any  other  of  the  flomachic  bitters,  in  wine  or  brandy,  Exercife 
in  the  open  air  will  likewife  be  of  ufe,  and  every  thing  that  pro- 
motes digeflion. 

When  bilious  humours  occafion  the  heart-bnrq,  a tea-fpoon- 
ful  of  the  fweet  fpirit  of  nitre  in  a glafs  of  water,  or  a cup  of 
tea,  will  generally  give  eafe.  If  it  proceeds  from  the  ufe  of 
greafy  aliments,  a dram  of  brandy  pr  rum  may  be  taken. 

If  acidity  or  Iburnefs  of  the  ftomach  occalions  the  heart- 
burn, abforbents  are  the  proper  medicines.  In  this  cafe  an 
ounce  of  powdered  chalk,  half  an  ounce  of  fine  fugar,  and  a 
quarter  of  an  ounce  of  gum-arabic,  may  be  mixed  in  an  Eng- 
lifh  quart  of  water,  and  a tea-cupful  of  it  taken  as  often  as  is 
necellary.  Such  as.  do  not  cliufe  chalk  may  take  a tea-fpoon- 
ful  of  prepared  oyfter  fliells,  or  of  the  powder  called  crabs-eyes, 
in  a glafs  of  cinnamon  or  peppermint-water.  But  the  fafeft 
and  beft  abforbent  is  ntagnejta  alba.  This  not  only  adfs  as  an 
abforbent,  but  likewife  as  a purgative  j whereas  chalk,  and 
other  abforbents,  of  that  kind,  are  apt  to  lie  in  the  inteflines, 
and  occafion  obftruftions.  Tills  powder  is  not  difagreeable, 
and  may  be  taken  in  a cup  of  tea,  or  a glafs  of  mint-water  A 
large  tea-fpoonful  is  the  ufual  dofe  ; but  it  may  be  taken  in  a 
much  greater  quantity  when  there  is  occafion,  Thefe  things 
are  now  generally  made  up  into  lozenges  for  the  conveniency  of 
being  carried  in  the  pocket,  and  taken  at  pleafure. 

If  wind  be  the  caufe  of  this  complaint,  the  moft  proper  me- 
dicines are  thofe  called  carminatives ; as  annifeeds,  juniper-ber- 
ries, ginger,  canella  alba,  cardamom  feeds,  &c.  Thefe  may 
either  be  chewed,  or  infufed  in  wine,  brandy,  or  other  fpirits. 
One  of  the  fafeft  medicines  of  this  kind  is  the  tin<fture  made 
by  infufing  an  ounce  of  rhubarb,  and  a quarter  of  an  ounce  of 
the  lelTer  cardamon  feeds,  in  an  Englilh  pint  of  brandy.  After 
this  has  digefted  for  two  or  three  days,  it  ought  to  be  ftrained, 
and  four  ounces  of  white  fugar  candy  added  to  it.  It  muft 
{land  to  digefl  a fecond  time  till  the  fugar  be  difolved.  A 
table-fpoonful  of  it  may  be  taken  occafionally  for  a dofe. 

The  heart-burn  has  often  been  cured,  particularly  in  pregnant 
v.’omen,  by  chewing  green  tea. 

Y/6r  Hiccup, 

This  may  proceed  from  cxcefs  in  eating  or  drinking  \ from 
a hurt  of  the  ftomach  ; poifons ; inflaipmations  or  fehirrous  tu- 
mours cf  the  ftomaiih,  inteftines,  bladder,  midrilf,  or  the  reft  of 
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the  vlfcera.  In  gangrenes,  acute  and  malignant  fevers,  a hiccup 
is  often  the  forerunner  of  death. 

When  the  hiccup  proceeds  from  the  ufe  of  ailment  that  is 
flatulent,  or  hard  of  digeftion,  a draught  of  generous  wine,  or  a 
drachm  of  any  fpiritous  liquor,  will  generally  remove  it.  If 
poifon  be  the  caufe,  plenty  of  milk  and  oil  muff  be  drank,  as 
has  been  formerly  recommended.  When  it  proceeds  from 
an  inflammation  of  the  fromach,  &c.  it  is  very  dangerous.  In 
this  cafe  the  cooling  regimen  ought  to  be  ftridtly  obferved. 
The  patient  muft  be  bled,  and  take  frequently  a few  drops 
of  the  fweet  fpirits  of  nitre  in  a cup  of  wine  whey.  His 
ftomach  fhould  likewlfe  be  fomented  with  cloths  dipped  in 
warm  water,  or  have  bladders  filled  with  warm  milk  and  water 
applied  to  it, 

AVhen  the  hiccup  proceeds  from  a gangrene  or  mortifica.- 
tion,  the  Peruvian  bark,  w’ith  other  antifeptics,  are  the  only 
medicines  which  have  a chance  to  fucceed.  When  it  is  a 
primary  difeafe,  and  proceeds  from  a foul  ftomach,  loaded 
either  with  a pituitous  or  a bilious  humour,  a gentle  vomit 
and  purge,  if  the  patient  be  able  to  bear  them,  will  be  of 
fervice. 

When  the  hiccup  proves  very  obftinate,  recourfe  muft  be 
had  to  the  moft  powerful  aroma  ic  and  antifpamodic  medi* 
cines.  The  principal  of  thefe  is  mufk  j fifteen  or  twenty 
grains  of  which  may  be  made  into  a bolus,  and  repeated  oc- 
cafionally.  Opiates  are  likewife  of  fcrvice  ; but  they  muft  be 
ufed  with  caution.  A bit  of  fugar  dipped  in  compound  fpirits 
of  lavender,  or  the  volatile  aromatic  tincture,  may  be  taken  fre- 
quently. External  applications  are  fometimes  alfo  beneficial ; 
as  the  ftomach  plafter,  or  a cataplafm  of  the  Venice  treacle  of  the 
Edinburgh  or  London  difpenfatory,  applied  to  the  region  of  the 
ftomach. 

Dtjlocation,  vulgarly  called  a Breal'mg  of  the  Ned, 

This  may  happen  by  falls,  or  violent  blows.  In  this  cafe,  if 
the  patient  receives  no  afliftance,  he  foon  dies,  which  makes 
people  imagine  the  neck  was  broken  : it  is,  however,  for  the 
moft  part  only  partially  diflocated,  and  may  be  reduced  by  almoft 
any  perfon  of  refolution.  A complete  diflocation  of  the  neck  is 
inftantaneous  death. 

When  the  neck  is  diflocated,  the  patient  is  deprived  of  all 
fenfe  and  motion,  his  countenance  is  bloated,  and  his  chin  lies 
upon  his  breaft. 

To  reduce  this  diflocation,  the  patient  fliould  immediately  be 
laid  upon  his  back  on  the  ground,  and  the  operator  muft  place 
himfclf  behind  him  fo  as  to  be  able  to  lay  hold  of  his  head 
with  both  hands,  while  he  makes  a refiftance  by  placing  his 
knees  againft  the  patient’s  fhoultkr.  In  this  j^fture  he  muft 
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pull  the  head  with  force,  gently  twifting  it  at  the  fame  time,  if 
the  face  be  turned  to  one  lide,  till  he  perceives,  that  the  joint  is 
replaced,  which  rpay  be  known  from  the  noife  which  the  bones 
generally  make  when  going  in,  the  patient’s  begining  to  breathe, 
and  the  head  .continuing  in  its  natural  pofture. 

This  is  one  of  thofe  operations  which  it  is  more  eafy  to  per- 
form than  defcribe.  It  has  been  happily  performed  even  by 
women,  and  often  by  men  of  no  medical  education.  After  the 
neck  is  reduced,  the  patient  ought  to  be  bled,  and  fliould  be 
fuffcred  to  reft  for  fome  days,  till  thip  parts  recover  their  proper 
tone. 

Rickets. 

This  diftafe  generally  attacks  children  between  the  age  of 
nine  months  and  two  years.  It  prevails  moft  ip  towns  where 
the  inhabitants  follow  fedentary  employments,  negledling  either 
to  take  proper  exercife  themfelves,  or  to  give  it  to  their  chil- 
dren. 

One  caufe  of  the  rickets  is  difeafed  parents.  Mothers  of  4 
weak  relaxed  habit,  who  neglefl  exercife,  and  live  upon  weak 
watery  diet.  Accordingly  we  find,  that  the  children  of  fuch 
, women  generally  die  of  the  rickets,  the  fcrophnla,  confuinp- 
lions,  or  fuch  like  difeafes.  Children  begotten  by  papn  in  the 
decline  of  life,  who  are  fubjeeft  to  the  gout,  the  gravel,  or  other 
chronic  difeafes,  are  likewife  very  liable  to  the  rickets. 

Any  diforder  that  weakens  the  conftitution,  as  the  fmall-pox, 
meafles,  teething,  &c.  difpofes  them  to  this  difeafe.  It  may  like- 
wife be  occafioned  by  improper  diet,  as  food  that  is  either  too 
weak  and  watery. 

Bad  nurfing  is  the  chief  caufe  of  this  difeafe.  But  chil- 
dren fufFer  oftener  by  want  of  care  in  nurfes  than  want  of 
food.  Allowing  an  infant  to  lie  or  fit  too  much,  or  not  kee  -- 
ing  it  thoroughly  clean  in  its  c’o  hes,  has  the  moft  pen  icious 
cffefls. 

The  want  of  free  air  is  likewife  very  hurtful  to  children  in 
this  refpeft.  A healthy  child  fhould  always  be  in  motion,  un^ 
lefs  when  afleep  ; if  it  be  fufFered  to  lie,  or  fit,  inftead  of  being 
foiled  and  dandled  about,  it  will. not  thrive.  . „ 

At  .the  beginning  of  this  difeafe  the  child’s  fliefli  grows  foft 
and  flabby;  its  ftrength  is  diminifhed  ; it  loofes  its  wonted  cheer- 
ftrinefs,  looks  more  grave  and  compofed  than  is  natural  for  its 
age,  and  does  not  chufe  to  be  moved.  The  head  and.  belly  be- 
come too  large  in  proportion  to  the  other  parts  ; the  face  appears 
full, ’and  the  complexion  florid.  Afterwards  the  bones  begin  to 
be.afFefted,  efpecially  in  the  more  foft  and  fpongy  parts.  Hence 
the  wrifts  and  -ancles  become  thicker  than  ufual ; the  fpine  or 
back-bone  puts  on  an  unnatural  iliape  *,  the  breafl  is  likewife 
often  deforatted.  _ . ' ^ 

As 
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As  this  difeafe  is  always  attended  with  evident  figns  of  weak- 
nefs  and  relaxation,  our  chief  aim  in  the  cure  muft  be  to  brace 
and  ftrengthen  the  folids,  and  to  promote  digelfion  and  ^*he 
due  preparation  of  the  fluids.  Thefe  important  ends  will'^be 
bed:  anfwered  by  wholefome  nourilhing  diet,  fuitcd  to  the  age 
and  ftrength  of  the  patient,  open  dry  air,  and  fufEcient  exercifc. 
The  limbs  Ihould  be  rubbed  frequently  with  a warm  hand,  and’ 
the  child  kept  as  cheerful  as  poffible. 

The  diet  ought  to  be  dry  and  nourilhing,  as  good  breads 
roafted  flelh,  &c.  Bifcuits  is  generally  reckoned  the  bell  bread, 
and  pigeons,  pullets,  veal,  rabbits,  or  mutton  roafted  or  minced, 
are  the  moft  proper  flelh.  If  the  child  be  too  young  for  flefti 
meats  he  may  have  rice,  millet,  or  pearl-barley  boiled  with 
raifins,  to  which  may  be  added  a little  wine  and  fpiee.  HiS 
drink  may  be  good  claret,  mixed  with  an  equal  quantity  of 
water.  Thofe  who  cannot  afford  claret,  may  give  the  child  now 
and  then  a wine-glafs  of  mild  ale,  or  good  porter. 

Medicines  are  here  of  little  avail.  The  difeafe  may  often  be 
cured  by  the  nurfe,  but  feldom  by  the  phylician.  In  children 
of  a grofs  habit,  gentle  vomits  and  repeated  purges  of  rhubarb 
may  fometimes  be  of  ufe,  but  they  will  feldom  carry  off  the 
difeafe  •,  ufe  the  cold  bath,  efpecially  in  the  warm  feafon.  It 
muft  however,  be  done  with  prudence,  as  fome  ricketty  chil- 
dren cannot  bear  it.  The  beft  time  for  ufing  the  cold  bath 
is  in  the  morning,  and  the  child  Ihould  be  well  rubbed  with  a 
dry  cloth  immediately  after  he  comes  out  of  it.  If  the  child 
fliould  be  weakened  by  the  cold  bath,  it  muft  be  difconti- 
nued. 

Sometimes  iffues  have  been  found  beneficial  in  this  difeafe. 
They  are  peculiarly  necelfary  for  children  who  abound  with 
grofs  humours.  An  infufion  of  the  Peruvian  bark  in  wine  ox 
ale  would  be  of  great  fervice. 

• Melancholy, 

Melancholy  is  that  ftate  of  alienation  or  weaknefs  of  mind 
which  renders  people  incapable  of  enjoying  the  pleafures,  of 
performing  the  duties  of  life.  It  is  a degree  ot  infanity,  and  often 
terminates  in  abfolute  madnefs. 

It  may  proceed  from  an  hereditary  difpofition  *,  intenfe  think- 
ing ',  violent  paflions  or  afFedlions  of  the  mind,  as  love,  fear,  joy, 
grief,  and  fuch  like  ; alfo  from  poifons,  a fedentary  life,  fohtude, 
the  fuppreflion  of  cuftomary  evacuations,  acute  fevers,  or  other 
difeafes.  Violent  anger  will  change  melancholy  into  madnefs  ; 
and  exceflive  cold,  efpecially  of  the  lower  extremities,  will  force 
the  blood  into  the  brain,  and  produce  aft  the  fymptoms  of  mad- 
nefs. To  all  which  we  may  add  gloomy  or  miftaken  notions  of 
religion. 

When  perfons  begin  to  be  melancholy,  they  arc  timorous, 
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"watchful,  fond  of  folitude,  fretful,  fickle,  captious,  and  InqUifi- 
tive,  folicitous  about  trifles  ; fometimes  niggardly,  and  at  other 
tim  >s  prodigal.  The  body  is  generally  bound  ; the  urine  thin, 
an,<>Mn  fil^ail  quantity,  the  ftomach  and  bowels  inflated  with 
wind,  the  complexion  pale,  the  pulfe  flow  and  weak.  The 
functions  of  the  mind  are  alfo  greatly  perverted,  in  fo  much 
that  the  patient  often  imagines  himfelf  dead,  or  changed  into 
feme  other  animal.  Some  -have  imagined  their  bodies  were 
made  of  glafs,  or  other  brittle  fiibAances,  and  were  afraid  to 
move,  left  they  fhould  be  broken  to  pieces.  The  unhappy 
patient,  in  this  cafe,  unlefs  carefully  watched,  is  apt  to  put  an 
end  to  his  own  miferable  life. 

When  the  difeafe  is  owing  to  an  obftrucUon  of  cuftomary 
evacuations,  or  any  bodily  diforder,  it  is  eafler  cured  than  when 
it  proe'eeds  from  afte^tions  of  the  mind,  or  an  hereditary  taint. 
A difeharge  of  blood  from  the  nofe,  loofenefs,  fcabby  erup- 
tions, the  bleeding  piles,  or  the  metifes^  fometimes  carry  ofF 
th  is  difeafe. 

The  diet  fhould  confift  chiefly  of  vegetables  of  a cooling  and 
opening  quality.  Animal  food,  efpecially  falted  or  fmoke  dried, 
fifli  or  flefli,  ought  to  be  avoided. 

The  moft  proper  drink  is  water,  whey,  or  fmall  beer.  Tea 
and  coffee  are  improper.  If  honey  agrees  with  the  patient,  it 
may  be  eaten  freely,  or  his  drink  may  fweetened  with  it.  In- 
fufions  of  balm-leaves,  penny-royal,  the  roots  of  wild  valerian, 
or  the  flowers  of  the  lime  tree,  may  be  drank  freely,  either  by 
themfelves,  or  fweetened  with  honey,  as  the  patient  fhall 
chufe. 

The  patient  ought  to  take  as  much  exercife  in  the  open  air 
as  he  can  bear.  This  promotes  the  perfpiration,  and  all  the  other 
fecretions.  Every  kind  of  madnefs  is  attended  with  a diminifli- 
ed  perfpiration  ; all  means  ought  therefore  to  be  ufed  to  pro- 
mote that  neceflary  and  falutary  difeharge.  Were  he  forced  to 
ride  or  walk  a certain  number  of  miles  every  day,  it  would  tend 
greatly  to  alleviate  his  diforder. 

In  the  cure  of  this  difeafe  particular  attention  muft  be  paid 
to  the  mind.  When  the  patient  is  in  a low  ftate,  his  mind 
ought  to  be  foothed  and  diverted  with  a variety  of  amufements, 
as  entertaining  ftories,  paftimes,  mufiCj  See. 

When  the  patient  Is  high,  evacuations  are  necelTary,  In  this 
cafe  he  muft  be  bled,  and  have  his  body  kept  open  by  purging 
medicines,  as  manna,  rhubarb,  cream  of  tartar,  or  the  folublc 
tartar.  I have  feen  the  laft  have  very  happy  effefts.  It  may  be 
taken  in  the  dofe  of  half  an  ounce,  dillblved  in  water-gruel, 
'every  day,  for  fundry  weeks,  or  even  for  months,  if  neceflary, 
-More  or  lefs  may  be  given  according  as  it  operates.  Vomits 

have 


THE  FAMILY  PHYSICIAN.  367 

have  Kkewife  a good  efFeft  ; but  they  muft  be  pretty  ftrong, 
otherwife  they  will  not  operate. 

Whatever  increafes  the  evacuation  of  urine  or  promotes 
perfpiration,  has  a tendency  to  remove  this  difeaie.  Both 
thefe  fecretions  naay  be  promoted  by  the  ufe  of  nitre  and 
vinegar. 

Wounds. 

No  part  of  medicine  has  been  more  miftaken  than  the  treat- 
ment or  cure  of  wounds.  Mankind  in  general  believe  that 
certain  herbs,  ointments,  and  plafters  are  pofleired  of  wonder- 
ful healing  powers,  and  imagines  that  no  wound  can  be  cured 
without  the  application  of  them.  It  is  however  a faft,  that  no 
external  application  whatever  contributes  towards  the  cure  of  a 
wound,  any  other  way  than  by  keeping  the  parts  foft,  clean, 
and  defending  them  from  the  external  air,  which  may  be  as  cf- 
fe£lually  done  by  dry  lint,  as  by  the  moft  pompous  applicationsi, 
while  it  is  exempt  from  many  of  the  bad  confcqucnces  attending 
them. 

The  fame  obfervjtion  holds  with  refpe£l:  to  internal  applica- 
tions. Thefe  only  promote  the  cure  of  wounds  as  far  as  they 
tend  to  prevent  a fever,  or  to  remove  any  caufc  that  might  ob- 
flru£l  or  impede  the  operations  of  Nature.  It  is  Nature  alone 
that  cures  wounds. 

I fhall,  however,  confine  myfelf  to  external  wounds,  recom- 
mending a Ikilful  furgeon  for  the  cure  of  internal  ones. 

The  firft  thing  to  be  done  when  a perfon  has  received  a 
wound,  is  to  examine  whether  any  foreign  body  be  lodged  in 
it,  as  wood,  ftone,  iron,  lead,  glafs,  dirt,  bits  of  cloth,  or  the 
like.  Thefe,  if  poflible,  ought  to  be  extradled,  and  the  wound 
■cleaned,  before  any  dreflings  be  applied.  When  that  cannot 
be  affected  with  fafety,  on  account  of  the  patient’s  weaknefs, 
or  lofs  of  blood,  they  muft  be  fuffered  to  remain  in  the  wound, 
and  afterwards  extracted  when  he  is  more  able  to  bear  it. 

If  the  wound  be  in  any  of  the  limbs,  and  a copiops  bleeding 
follows,  it  may  be  ftopped  by  a bandage  round  the  limb  a little 
above  the  wound. 

In  flight  wounds,  which  do  not  penetrate  much  deeper  than 
the  flein,  the  beft  application  is  a bit  of  the  common  black 
flicking  plafter.  This  keeps  the  fides  of  the  wound  together, 
and  prevents  the  air  from  hurting  it,  which  is  all  tliat  is  necef- 
iary.  When  a wound  penetrates  deep,  it  is  not  fafe  to  keep  its 
lips  quite  clofe : this  keeps  in  the  matter,  and  is  apt  to  make 
the  wound  fefter^  In  this  cafe  the  beft  way  is  to  fill  the  wound 
with  foft  lint.  It  muft  not  be  ftuffed  in  too  hard,  as  it  will  do 
hurt.  The  lint  may  be  covered  with  a cloth  dipped  in  oil,  and 
kept  on  by  a proper  bandage. 
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The  firfl:  tlrefRng  ought  to  continue  on  for  at  lea/i  two 
days ; after  which  it  may  be  removed,  and  frefh  lint  applied  as 
before. 

When  a wound  is  greatly  inflamed,  the  moft  proper  applica- 
tion is  a poultice  of  bread  and  milk,  foftened  with  a little  fweet 
oil  or  frelh  butter.  This  muft  be  applied  inftead  of  a plafter, 
and  fhould  be  changed  twice  a day. 

If  the  wound  be  large,  and  there  is  reafon  to  fear  an  inflam- 
mation, the  patient  fhould  be  kept  on  a very  low  diet.  He 
muft  abftain  from  flefh,  ftrong  liquors,  and  every  thing  that  is 
of  a heating  nature. 

For  broken  fhins,  when  the  fkin  only  is  fcraped  off,  a piece 
of  brown  paper  moiftened  with  brandy  is  generally  fuflScient ; 
moiften  the  paper  every  day,  but  do  not  take  it  off  till  the  part  is 
quite  healed.  Taking  off  tlie  paper  admits  the  air  to  it  and  re- 
tards the  cure, 

Bruifes. 

Thele  are  generally  produ6live  of  worfe  confequences  than 
wounds.  The  danger  does  not  appear  immediately,  by  which 
means  it  often  happens  that  they  are  negledled. 

In  flight  bruifes  it  will  be  fufHcient  to  bathe  the  part  with 
warm  vinegar,  to  which  a little  brandy  or  rum  may  occalionally' 
be  added,  and  to  keep  cloths  wet  with  this  mixture  conftantly 
applied  to  it.  This  is  more  proper  than  rubbing  it  with  brandy, 
fpirits  of  wine,  or  other  ardent  fpirits,  which  are  commonly 
tifed  in  fuch  cafes. 

In  fome  parts  of  the  country  the  peafants  apply  to  a recent 
bruife  a cataplafm  of  frelh  cow-dung.  I have  often  feen  this 
cataplafm  applied  to  violent  contuflons  occafioned  by  blows, 
falls,  bruifes,  and  fuch  like,  and  never  knew  it  fail  to  have  a 
good  efte£t. 

When  a bruife  is  very  violent,  the  patient  ought  immediateljr 
to  be  bled,  and  put  upon  a proper  regimen.  His  food  fhould 
be  Kght  and  cool,  and  his  drink  weak,  and  of  an  opening  na- 
ture ; as  whey  fweetened  with  honey,  deco6lions  of  tamarinds, 
barley,  cream-tartar-whey,  and  fjch  like.  The  bruifed  part 
muft  be  bathed  with  vinegar  and  water,  as  direfted  above ; and 
a poultice  made  by  boiling  crumb  of  bread,  elder-flowers,  and 
camomile-flowers,  in  equal  quantities  of  vinegar  and  water,  ap- 
plied to  it.  This  poultice  is  peculiarly  proper  when  a wound  is 
joined  to  the  bruife.  It  may  be  renewed  two  or  three  times  a- 
day. 

GENERAL  INSTRUCTIONS,  WHICH  WILL,  IF  FOL- 
LOWED,  INFALLIBLY  PROLONG  LIFE. 

An  attention  to  diet  is  not  only  neceffary  to  the  prefervation 
of  health,  but  is  likewife  of  importance  in  the  cure  of  difeafes. 

Every 
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Every  intention  in  the  cure  of  many  difeafes,  may  be  anfwer- 
ed  by  diet  alone.  Its  cffedls,  indeed,  are  not  always  fo  quick 
as  thofe  of  medicine  5 but  they  are  generally  more  lafting.  Be- 
fides,  it  is  neither  fo  tlifagreeable  to  the  patient,  nor  fo  danger- 
ous as  medicine,  and  is  always  more  eafily  obtained. 

Though  modcrationht  the  chief  rule  with  regard  to  the  quan- 
tity, yet  the  quality  of  food  merits  a further  conhderation. 
Animal,  as  well  as  vegetable  food,  may  be  rendered  unwhole- 
fome  by  being  kept  too  long.  All  animal  fubftances  have  a na- 
tural tendency  to  putrefatSfion ; and,  when  that  has  proceeded 
too  far,  they  not  only  become  ofFenfive  to  the  fenfes,  but  hurt- 
ful to  health. 

Animals  which  feed  grofsly,  as  tame  ducks,  hogs.  See.  are 
neither  fo  eahly  digefted,  nor  afford  fuch  wholefome  nourifh- 
ment  as  others.  No  animal  can  be  wholefome  that  does  not 
take  fufficient  exercife.  Mofl:  of  our  flailed  cattle  arc  crammed 
with  grofs  food,  but  not  allowed  exercife  nor  free  air  ; by 
which  means  they  indeed  grow  fat,  but  their  humours,  not  be- 
ing properly  prepared  or  afiimilated,  remain  crude,  and  occafion 
indigeftions,  grofs  humours,  and  oppreflion  of  the  fpirits,  in 
thofe  who  feed  upon  them. 

Animals  are  often  rendered  unwholfome  by  being  over- 
heated. Exceflive  heat  caufes  a fever,  exalts  the  animal  falts, 
and  mixes  the  blood  fo  intimately  with  the  flefh,  that  it  cannot 
be  feparated.  For  this  reafon,  butchers  fhould  be  feverely 
puniflied  who  overdrive  their  cattle.  No  perfon  would  chufc 
to  eat  the  flefh  of  an  animal  who  had  died  in  a high  fever ; yet 
that  is  the  cafe  with  all  over-drove  cattle ; and  the  fever  is 
often  raifed  even  to  the  degree  of  inadnefs. 

But  this  is  not  the  only  way  by  which  butchers  render  meat 
unwholefome.  The  abominable  cuftom  of  filling  the  cellular 
membrane  of  animals  with  air,  in  order  to  make  them  appear 
fat,  is  every  day  pra6lifed.  This  not  only  fpoils  the  meat,  and 
renders  it  unfit  for  keeping,  but  is  fuch  a dirty  trick  ; that  the 
very  idea  of  it  is  fufficient  to  difgufl;  a perfon  of  any  delicacy  at 
every  thing  which  comes  from  the  fhambles.  Who  can  bear  the 
thought  of  eating  meat  which  has  been  blown  up  with  air  from 
the  lungs  of  a dirty  fellow,  perhaps  labouring  under  the  very 
worft  of  difeafes. 

No  people  in  the  world  eat  fuch  quantities  of  animal  food  as 
the  Englifh,  which  is  one  reafon  why  they  are  fo  generally 
tainted  with  the  feurvy,  and  its  numerous  train  of  confequences ; 
low  fpirits,  hypochondriacifm,  &c.  Animal  food  was  furely  de- 
flgned  for  man,  and,  with  a proper  mixture  of  vegetables,  it 
will  be  found  the  moft  wholefome ; but  to  gorge  beef,  mutton, 
pork,  fifh,  and  fowl,  twice  or  thrice  a day,  is  certainly  too  much. 
All  who  value  health  ought  to  be  contented  with  eating  one 
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meal  of  flefh  in  the  twenty-four  hours,  and  this  ought  to  confift 
of  one  kind  only. 

Our  aliment"  ought  neither  to  be  too  moift  nor  too  dry 
Moift  aliments  relax  the  folids,  and  render  the  body  feeble. 
Thus  we  fee  female.s,  who  live  much  on  tea,  and  other  watery 
diet,  generally  become  weak,  and  unable  to  digeft  folid  food. 
Hence  proceed  hyfterics,  and  all  their  dreadful  confequences. 
On  the  other  hand,  food  that  is  too  dry,  renders  the  folids  in  a 
manner  rigid,  and  the  humours  vifeid,  which  difpofes  the  body 
to  inflammatory  fevers,  feurvies,  and  the  like. 

Much  has  been  faid  on  the  ill  elFefts  of  tea  in  diet.  They 
are,  no  doubt,  numerous ; but  they  proceed  rather  from  the 
imprudent  ufc  of  it,  than  from  any  bad  qualities  in  the  tea  itfelf. 
Tea  is  now  the  univerfal  breakfaft  in  this  part  of  the  world  ; 
but  the  morning  is  furely  the  moft  improper  time  of  the  day 
for  drinking  it.  Moft  delicate  perfons,  who,  by  the  bye,  are 
the  greateft  tea- drinkers,  cannot  eat  any  thing  in  the  morning. 
If  fuch  perfons,  after  failing  ten  or  twelve  hours,  drink  four  or 
five  cups  of  tea,  without  eating  almoft  any  bread,  it  mufl  hurt 
them.  Good  tea,  taken  in  moderate  quantity,  not  too  jflrong, 
nor  too  hot,  nor  drank  upon  an  empty  ftomach,  will  feldom  do 
harm ; but  if  it  be  bad,  which  is  often  the  cafe,  or  fubftituted  in 
the  room  of  folid  food,  it  muft  have  many  ill  effe£ts. 

The  liquid  part  of  our  aliment  likewife  claims  our  attention. 
Water  is  not  only  the  bafls  of  moft  liquors,  but  alfo  compofes  a 
great  part  of  our  folid  food.  Good  water  muft  therefore  be  of 
the  greateft  importance  in  diet.  The  beft  water  is  that  which 
is  moft  pure,  and  free  from  any  mixture  of  foreign  bodies. 

The  common  methods  of  rendering  water  pure  by  filtration, 
oi*  foft  by  expofing  it  to  the  fun  and  air,  &c.  are  fo  generally 
known,  that  it  is  unnecelTary  to  expend  time  in  explaining 
them.  I fhall  only,  in  general,  advife  all  to  avoid  waters  which 
ftagnate  long  in  fmall  ponds,  or  the  like,  as  fuch  waters  often 
become  putrid  by  the  corruption  of  animal  and  vegetable  bodies 
with  which  they  abound.  Even  cattle  frequently  fufter  by 
drinking,  in  dry  feafons,  water  which  has  flood  long  in  fmall 
refervoirs,  without  being  fupplied  by  fprings,  or  frefhened  with 
fhowers.  All  wells  ought  to  be  kept  clean,  and  to  have  a free 
communication  with  the  air. 

As  fermented  liquors,  notwithftanding  they  have  been  ex- 
claimed againft  by  many  writers,  ftill  continue  to  be  the  com- 
mon drink  of  almoft  every  perfon  who  can  afford  them,  I lliall 
rather  endeavour  to  aflift  people  in  the  choice  of  thefe  liquors, 
than  pretend  to  condemn  what  cuftom  has  fo  firmly  cftablifhed. 
It  is  not  the  moderate  ufe  of  found  fermented  liquors  which 
hurts  mankind ; it  is  excefs,  or  ufing  fuch  as  are  ill  prepared, 
or  vitiated. 
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All  families  who  can,  ought  to  prepare  their  own  liquors. 
Since  preparing  and  vending  of  liquors  became  one  of  the  moft 
general  branches  of  bufinefs,  every  method  has  been  tried  to 
adulterate  them.  The  great  obje<ft,  both  to  the  makers  and 
venders  of  liquors,  is  to  render  it  intoxicating.  But  it  is  well 
known  that  this  may  be  done  by  other  ingredients  than  thofe 
which  ought  to  be  ufed  for  making  it  ftrong.  It  would  be  im- 
prudent even  to  name  thofe  things  which  are  daily  made  ufe  of 
to  render  liquors  heady.  Suffice  it  to  fay,  that  the  practice  is 
very  common,  and  that  all  the  ingredients  ufed  for  this  purpofe 
are  of  a narcotic  or  ftupefadlive  nature.  But  as  all  opiates  are 
of  a poifonous  quality,  it  is  eafy  to  fee  what  muft  be  the  con- 
fequences  of  their  general  ufe.  Though  they  do  not  kill  fud- 
denly,  yet  they  hurt  the  nerves,  relax  and  weaken  the  ftomach, 
and  fpoil  the  digeftion. 

I would  recommend  it  to  families,  not  only  to  prepare  their 
own  liquors,  but  likewife  their  bread.  Bread  is  fo  neceflary  a 
part  of  diet,  that  too  much  care  cannot  be  bellowed  in  order  to 
have  it  found  and  wholefome.  For  the  purpofe,  it  is  not  only 
neceflary  that  it  be  made  of  good  grain,  but  likewife  propeidy 
prepared,  and  kept  free  from  all  unwholefome  ingredients* 
This,  however,  w'e  have  reafon  to  believe,  is  not  always  the 
cafe  with  bread  prepared  by  thofe  who  make  a trade  of  vend- 
ing it.  Their  objedl  is  rather  to  pleafe  the  eye,  than  confult 
the  health. 

Perfons  whofe  folids  are  weak  and  relaxed,  ought  to  avoid 
all  vifeid  food,  or  fuch  things  as  are  hard  of  digeftion.  Their 
diet,  however,  ought  to  be  nouriffiing;  and  they  Ihould  take 
plenty  of  exercife  in  the  open  air. 

Such  as  abound  with  blood,  Ihould  be  fparing  in  the  ufe  of 
every  thing  that  is  highly  nouriffiing,  as  fat  meat,  rich  wines, 
ftrong  ale,  and  the  like.  Their  food  Ihould  con  lift  nioftly  of 
bread  and  other  vegetable  fubftances  ; and  their  drink  ought 
to  be  water,  whey,  or  fmall  beer. 

Fat  people  ffiould  not  eat  freely  of  oily,  nouriffiing  diet. 
They  ought  frequently  to  eat  raddiffi,  garlic,  fpices,  or  fuch 
things  as  are  heating,  and  promote  perfpiration  and  urine. 
Their  drink  ffiould  be  water,  coffee,  tea,  or  the  like  j and  they 
ought  to  take  much  exercife  and  little  lleep. 

Thofe  who  are  too  lean  muft  follow  an  oppofitc  courfe. 

Such  as  are  troubled  with  acidities,  or  whofe  food  is  apt  to 
four  upon  the  ftomach,  ffiould  live  much  on  fleffi  meats  j and 
thofe  who  are  afflidled  with  hot,  alkaline  emulations,  ought  to 
ufe  a diet  confzfting  chiefly  of  acid  vegetables. 

People  who  are  affedled  with  the  gout,  low  fpirits,  hjqjo- 
chondrlac,  or  hyfteric  diforders,  ought  to  avoid  all  flatulent  ^ 
food,  every  thing  that  is  vifeid  or  hard  of  digeftion,  all  falted  * 
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or  fmoke  dried  provifions,  and  whatever  is  aiiftere,  acid,  or  apt 
to  four  on  the  {Vomach.  Their  food  fliould  be  light,  fpare, 
cool,  and  of  an  opening  nature. 

It  is  not  only  necelEiry  for  health  that  our  diet  be  whole- 
fome,  but  alfo  that  it  be  taken  at  regular  periods.  Some  imagine 
long  falling  will  atone  for  excefs  ; but  this,  inllead  of  mend- 
ing the  matter,  generally  makes  it  worfe.  ^Vhen  the  llomach 
and  inteflincs  are  over  diflendcd  with  food,  they  lofe  their  pro- 
per tone,  and,  by  long  falling,  they  become  weak,  and  inflated 
with  wind.  Thus  either  gluttony  or  falling  dellroys  the 
powers  of  digeftion. 

The  frequent  repetition  of  aliment  is  not  only  necelTary  for 
repairing  the  continual  walle  of  our  bodies,  but  likewifeto  keep 
the  humours  found  and  fvveet.  Our  humours,  even  in  the 
mod  healthy  date,  have  a condant  tendency  to  putrefaction, 
which  can  only  be  prevented  by  frequent  fupplies  of  fredi  nou- 
rilhment.  When  that  is  wanting  too  long,  the  putrefaftion 
often  proceeds  fo  far  as  to  occafion  very  dangerous  fevers. 
From  hence  we  may  learn  the  neceflity  of  regular  meals.  No 
perfon  can  enjoy  a good  date  of  health,  whofe  ved'els  are  either 
frequently  overcharged,  or  the  humours  long  deprived  of  frelh 
fupplies  of  chyle. 

Long  fading  is  extremely  hurtful  to  young  people ; it  not 
only  vitiates  their  humours,  but  prevents  their  growth.  Nor 
is  it  lefs  injurious  to  the  aged.  Mod  perfons,  in  the  decline  of 
life,  are  afHidled  with  wind.  This  complaint  is  not  only  in- 
creafed,  but  even  rendered  dangerous,  and  often  fatal,  by  long 
lading.  Old  people,  when  their  domachs  are  empty,  are  fre- 
quently feized  with  giddinefs,  head-achs,  and  faintnefs.  Thefe 
complaints  may  generally  be  removed  by  a bit  of  bread  and  a 
glafs  of  wine,  or  tading  any  other  folid  food,  which  plainly 
points  out  the  method  of  preventing  them. 

It  is  a very  common  praftice  to  eat  a light  breakfad  and  a 
heavy  fupper.  This  cudom  ought  to  be  reverfed.  When  people 
fup  late,  their  fupper  Ihould  to  be  very  light,  but  the  breakfad. 
ought  always  to  lae  folid.  If  any  one  eats  a light  fupper,  goes 
foon  to  bed,  and  rifes  betimes  in  the  morning,  he  will  befure 
to  find  an  appetite  for  his  breakfad,  and  be  may  freely  in- 
dulge it. 

The  drong  and  healthy  do  not  indeed  fuffer  fo  much  from 
fading,  as  the  weak  and  delicate  j but  they  run  great  hazard 
from  its  oppofite,  viz.  repletion.  Many  difeafes,  efpecially 
fevers,  are  the  efiedf  of  a plethora,  or  too  great  fulnefs  of  the 
veflels.  Strong  people,  in  high  health,  have  generally  a great 
quantity  of  blood  and  other  humours.  When  thefe  are  fud- 
denly  increafed,  by  an  overcharge  of  rich  and  nourifiiing  diet, 
the  veficls  become  too  much  didended,  and  obflru6lions  and  in- 
flammations 
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flammations  enfiie.  Hence  fo  many  people  are  feized  with  in- 
flammatory and  eruptive  fevers,  after  a fcaft  or  debauch. 

All  great  and  fudden  changes  in  diet  are  dangerous.  What 
the  flomach  has  been  long  accuftomed  to  digeft,  although  lefs 
wholefome,  will  agree  better  with  it  than  food  of  a more  falu- 
tary  nature  which  it  has  not  been  ufed  to.  When  therefore  a 
change  becomes  neceflary,  it  ought  always  to  be  made  gra- 
dually ; a fudden  tranfition  from  a poor  and  low,  to  a rich  and 
luxurious  diet,  or  the  contrary,  might  fo  difturb  the  functions 
of  the  body,  as  to  endanger  health,  or  even  to  occaiion  death 
itfolf. 

When  I recommend  regularity  of  diet,  I would  not  be  un- 
derftood  as  condemning  every  fmall  deviation  from  it.  It  is 
next  to  impofiible  for  people  at  all  times  to  avoid  fome  degree 
of  excefs ; and  living  too  much  by  rule  might  make  even  the 
fmalleft  deviation  dangerous.  It  may  riierefore  be  prudent  to 
vary  a little,  fometimes  taking  more,  Ibmetimes  iefs  than  the 
ufual  quantity  of  meat  and  drink,  provided  always  that  regard 
be  had  to  moderation.  Lemery.  Arhuthnot.  Tijfot.  Buchan. 

ELECTUARIES. 

Rlecluary  for  the  Piles, 

Take  flowers  of  fulphur,  one  ounce  *,  cream  of  tartar,  half  an 
ounce  j treacle,  a fuflicient  quantity  to  form  an  electuary, 

A tea-fpoonful  of  this  may  be  taken  three  or  four  times  a- 
day. 

Electuary  for  the  Palfy. 

Take  of  powdered  muftard  feed,  and  conferve  of  rofes,  each 
an  ounce  ; fyrup  of  ginger,  enough  to  make  an  electuary. 

A tea-fpoonful  of  thip  may  be  taken  three  or  four  times 
day. 

EleBuary  for  the  Rheumatifm. 

Take  of  conferve  of  rofes,  two  ounces;  cinnabar  of  anti- 
mony, levigated,  an  ounce  and  an  half;  gum  guaiacum,  in 
powder,  an  ounce  ; fyrup  of  ginger,  a fuflicient  quantity  to 
make  an  eledfuary. 

In  obftinate  rheumatifms,  wliich  are  not  accompanied  with  a 
fever,  a tea-fpoonful  of  this  eledluary,  may  be  taken  twice  a-day 
with  confiderable  advantage. 

Lenitive  Electuary. 

Take  of  fenna,  in  fine  powder,  eight  ounces;  coriander  feed, 
alfo  in  powder,  four  ounces  ; pulp  of  tamirands  and  of  French 
pruens,  each  a pound.  Mix  the  pulps  and  powders  together, 
and  with  a fuflicient  quantity  of  Ample  fyrup,  reduce  the  whole 
into  an  electuary. 
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A tea-fpoon|'ul  of  this  electuary,  taken  two  or  three  times 
a-day,  generally  proves  an  agreeable  laxative. 

EleHuary  for  the  E y f enter y. 

Take  of  the  Japonic  confection,  two  ounces ; Locatelli  s t>al- 
fam,  one  ounce ; rhubarb  in  powder,  half  an  ounce  *,  fyrup  of 
marfh-mallows,  enough  to  make  an  eleCtuary. 

It  is  often  dangerous  in  dyfenteries  to  give  opiates^  and 
aftringents,  without  interpofing  purgatives.  The  purgative  is 
here  joined  with  thefe  ingredients,  Avhich  renders  this  a very 
fafe  and  ufeful  medicine  for  the  purpofes  expreffed  in  the  title. 

About  the  bulk  of  a nutmeg  fliould  be  taken  twice  or  tJirice 
a-day,  as  the  fymptoms  and  conllitution  may  require. 

OINTMENTS. 

YellovJ  BaJtUcum  Ointment. 

Take  of  yellow  wax,  "white  refin,  and  frankincenfe  each  a 
.quarter  of  a pound ; melt  them  together  over  a gentle  fire  ^ 
then  add,  of  hog’s  lard  prepared,  one  pound.  Strain  the  oint- 
ment while  warm. 

This  ointment  is  employed  for  cleanflng  and  healing  wpunds 
and  ulcers. 

Ijfue  Ointment. 

Mix  half  an  ounce  of  Spanifli  flies,  finely  powdered,  in  fix 
ounces  .of  yellow  bafilicum  ointment. 

This  ointment  is  chiefly  intended  for  drefling  bliflers,  in  or- 
der to  keep  them  open  during  pleafure. 

Ointment  of  Calamine. 

Take  of  olive  oil,  a pint  and  an  half  \ white  wax,  and  cala- 
mine ft  one,  Levigated,  of  each  half  a*  pound.  Let  the  calamine 
ftone,  reduced  into  a fine  powder,  be  rubbed  with  fome  part  of 
the  oil,  and  afterwards  added  to  the  reft  of  the  oil  and  wax, 
previoufly  melted  together,  continually  ftirring  th«n  till  quite 
cold. 

This  ointment,  which  is  commonly  known  by  the  name  of 
Turner' sEer ate y is  an  exceeding  good  application  in  burns  an4 
excoriations,  from  whatever  caufe. 

Emollient  Ointment. 

Take  of  palm  oil,  two  pounds ; olive  oil,  a pint  and  an  half  j 
yellow  wax,  half  a pound  j Venice  turpentine,  a quarter  of  a 
pound.  Melt  the  wax  in  the  oils  over  a gentle  fire  ; then  mix 
in  the  turpentine,  and  ftrain  the  ointment. 

This  fupplies  the  place  of  Althaa  ointment.  It  may  be  ufed 
for  anointing  inflamed  parts,  &c.  » 
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CLYSTERS. 

Laxative  Cl^er. 

Take  of  milk  and  water,  each  fix  ounces ; fweet  oil  or  frefli 
butter,  and  brown  fugar,  of  each  two  ounces.  Mix  them. 

If  an  ounce  of  Glauber’s  fait,  or  two  table-fpoonfuls  of  com- 
mon fait,  be  added  to  this,  it  will  be  a Purging  Cl^er, 

Carminitive  Cl^er. 

Take  of  camomile  flowers,  an  ounce ; anifeeds,  half  an 
ounce.  Boll  in  a pint  and  an  half  of  water  to  one  pint. 

In  hyfteric  an  hypochondraic  complaints  this  may  be  adml- 
niftered  inftead  of  the  Foetid  Chjlery  the  fmell  of  which  is  fo 
difagreeable  to  mofl:  patients. 

0/^  Clyder, 

To  four  ounces  of  the  infufion  of  camomile  flowers,  add  an 
equal  quantity  of  Florence  oil. 

This  clyfter  is  beneficial  in  bringing  off  the  fmall  worms 
lodged  in  the  lower  parts  of  the  alimentary  canal.  When  given 
to  children,  the  quantity  mufl:  be  proportionably  leffened. 

Furpentine  Clyjler. 

Take  of  common  decoftion,  ten  ounces ; Venice  turpentine, 
dlflolved  with  the  yolk  of  an  egg,  half  an  ounce  ; Florence  oil, 
one  ounce.  Mix  them. 

This  diuretic  clyfter  is  proper  in  obftruclions  of  the  urinary 
paflages,  and  in  cholicky  complaints,  proceeding  from  gravel 

TINCTURES. 

Sacred  Tincturcj  or  Fhiclure  of  Pliera  Picra, 

Take  of  fuccotorine  aloes  in  powder,  one  ounce ; Virginian 
fnake-root  and  ginger,  of  each  two  drachms.  Infufe  in  a pint 
of  mountain  wine,  and  half  a pint  of  brandy,  for  a week,  fre- 
quently fhaking  the  bottle  ; then  drain  ofl  the  tinfiure. 

This  is  a fafe  and  ufeful  purge  for  perfons  of  a languid  and 
phlegmatic  habit ; but  is  thought  to  have  better  effefls,  taken 
in  fmall  dofes  as  a laxative. 

The  dofe,  as  a purge,  is  from  one  to  two  ounces. 

Volatile  FinBure  of  Gum  Guaiacum. 

Take  of  gum  guaiacum,  four  ounces ; volatile  aromatic  fpirit, 
a pint.  Infufe  witliout  heat,  in  a veffel  well  flopped,  for  a few 
days  i then  drain  off  the  tincture. 

In  rheumatic  complaints,  a tea  fpoonful  may  be  taken  in  a 
cup  of  the  infufion  water-trefoil,  twice  or  thrice  a-day. 

Finclure  of  Black  Hellebore. 

Infufe  two  ounces  of  the  roots  of  black  hellebore,  bruifed,  in 
a pint  of  proof  fpirit,  for  feven  or  eight  days  j then  filter  the 
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tinftiire  throtigh  paper.  A fcruple  of  cochineal  may  be  infufed 
along  with  the  roots,  to  give  the  tincture  a colour. 

In  obftruftions  of  the  menfes^  a tea-fpoonful  may  be  taken 
in  a cup  of  camomile  or  penny-royal  tea  twice  a-day. 

TinEiiire  of  the  Barii. 

Take  of  Peruvian  bark,  two  ounces  •,  Seville  orange-peel  and 
cinnamon,  of  each  half  an  ounce.  Let  the  bark  be  powdered, 
and  the  other  ingredients  bruifed  ; then  infufe  the  whole  in  a 
pint  and  an  half  of  brandy,  for  live  oi  fix  days,  in  a clofe  veflel  j 
afterwards  flrain  off  the  tin£l:ure. 

This  tinfture  is  not  only  beneficial  in  intermitting  fevers,  but 
alfo  in  the  flow,  nervous,  and  putrid  kinds,  erpecially  towards 
their  decline. 

The  dofe  is  from  one  drachm  to  three  or  four,  every  fifth  or 
fixth  hour.  It  may  be  given  In  any  fuitable  liquor,  and  occa>* 
fionally  fliarpened  with  a few  drops  of  the  fpirit  of  vitriol, 

BOLUSSES, 

PeBoral  Bolus. 

Take  of  fperma  ceti,  a fcruple  5 gum  ammoniac,  ten  grains  | 
fait  of  hartlliprn,  fix  grains ; fimple  fyrup,  as  much  as  will 
make  them  into  a bolus. 

This  bolus  is  given  in  colds  and  coughs  of  long  ftanding, 
afthfnas,  and  beginning  confumptions  bf  the  lungs.  It  is  ge-; 
nerally  proper  to  bleed  the  patient  before  he  begins  to  ufe  it. 

Pi/rgittg  Bolus, 

Take  of  jalap  in  powder,  a fcruple  *,  crearn  of  tartar,  two 
fcruples.  Let  them  be  rubbed  together  and  formed  into  a bolus, 
with  fimple  fyrup. 

Where  a mild  purge  is  wanted,  this  will  anfwer  the  purpofe 
very  well.  If  a flronger  dofe  is  necelfary,  the  jalap  may  be  in- 
creafed  to  half  a drachm  or  upwards. 

AJlringent  Bolus 

Take  of  alum,  in  powder,  fifteen  grains  j gum  kino,  five 
grains  ; fyrup,  fufficient  quantity  to  make  a bolus. 

In  an  exceffive  flow  of  the  menfeSy  and  other  violent  difehar- 
ges  of  blood,  proceeding  from  relaxation,  this  bolus  may  b« 
given  every  four  or  five  hours,  till  the  difeharge  abates. 

Diaphoretic  Bolus^ 

Take  of  gum  gu^iacum,  in  powder,  ten  grains.;  flowers  of 
fulphur  and  crearp  of  tartar,  of  each  one  fcruple  ; fimple  fyrup, 
a fufficient  quantity. 

In  rheumatic  complaints,  and  dlforders  of  the  fkin,  this  bolus 
may  be  taken  twice  a-day.  It  will  alfo  be  of  fervice  in  the  in- 
flammatory quinfey. 
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MIXTURES. 

AJlringcnt  Mixture 

Take  fitnple  cinnamon-water  and  common  water,  of  each 
three  ounces  j fpirituous  cinnamon-water,  an  ounce  and  au 
lialf ; Japonic  confection,  half  an  once.  Mix  them. 

In  dyienteries  which  are  not  of  long  Handing,  after  the  nc- 
ceflary  evacuations  a fpoonful  or  two  of  this  mixture  may  be 
taken  every  four  hours,  interpofing  every  fecond  or  third  day  a 
dole  of  rhubarb. 

Diuretic  Mixture. 

Take  of  mint-water,  five  ounces  ; vinegar  of  fquills,  fix 
drachms  j fweet  fpirit  of  nitre,  half  an  ounce  *,  fyrup  of  ginger, 
an  ounce  and  an  half.  Mix  them. 

In  obftruCtions  of  the  urinary  palTages,  twoTpoonfuls  of  this 
mixture  may  be  taken  twice  or  thrice  a-day, 

t 

ELIXIRS. 

Stomachic  Elixirs. 

Take  of  gentian  root,  two  ounces  ; Curaflao  oranges,  one 
ounce  ; Virginian  fnake-root,  half  an  ounce.  Let  the  ingre- 
dients be  bruifed,  and  infufed  for  three  or  four  days  in  two 
pints  of  French  brandy  ; afterwards  flrain  out  the  elixir. 

This  is  an  elegant  llomachic  bitter.  In  flatulencies,  indi- 

geftion,  want  of  appetite,  and  fuch  like  complaints,  a fmall  glafs 

of  it  may  be  taken  twice  a-day.  It  likewife  relieves  the  gout  in 

the  flomach,  when  taken  in  a large  dofe. 

\ 

Paregoric  Elixir. 

Take  of  flowers  of  benzoin,  half  an  ounce ; opium,  two 
drachms.  Infufe  in  one  pound  of  the  volatile  aromatic  fpirit, 
for  four  or  five  days,  frequently  lliaking  the  bottle  j afterwards 
flrain  the  elixir. 

This  is  an  agreeable  and  fafe  way  of  adminiftering  opium. 
It  eafes  pain,  allays  tickling  coughs,  relieves  dillicult  breathing, 
and  is  ufeful  in  many  diforders  of  children,  particularly  the 
hooping  cough. 

The  dofe  to  an  adult  is  from  fifty  to  an  hundred  drops. 

POWDERS. 

Worm  Powders. 

Take  of  tin  reduced  into  a fine  powder,  an  ounce  *,  ^thiop’s 
mineral,  two  drachms.  Mix  them  well  together,  and  divide  the 
whole  into  fix  dofes. 

One  of  thefe  powders  may  be  taken  in  a little  fyrup,  honey, 
or  treacle,  twice  a day.  After  they  have  been  all  ufed,  the  fol- 

Iqwing  anthelmintic  purge  may  be  proper, 

■ ' 
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Purging  Worm  Powder. 

Take  of  powdered  rhubarb,  a fcruple  ; fcammony  and  calo- 
mel, of  each  five  grains.  Rub  them  together  in  a mortar  for 
one  dofe. 

For  children,  the  above  dofes  muft  be  Icflened  according  to 
their  age. 

If  the  powder  of  tin  be  given  alone,  its  dofe  may  be  conflder- 
ably  increafed.  The  late  Dr.  Alfton  gave  it  to  the  amount 
of  two  ounce  in  three  days  *,  and  fays,  when  thus  adminiftered, 
that  it  proved  an  egregious  anthlemintic.  He  purged  his  pa- 
tients both  before  they  took  the  powder  and  afterwards. 

Powder  for  the  Pape  Worm. 

Early  in  the  morning  the  patient  is  to  take,  in  any  liquid, 
two  or  three  drachms,  according  to  his  age  and  conftitution, 
of  the  root  of  male  fern  reduced  into  a fine  powder.  About 
two  hours  afterwards,  he  is  to  take  of  calomel  and  refin  of  fcam- 
mony. each  ten  grains  ; gum  gamboge,  fix  grains.  Thefe  in- 
gredients mufl:  be  finely  powdered  and  given  in  a little  fyrup, 
honey,  treacle,  or  any  thing  that  is  mofi:  agreeable  to  the  pa- 
tient. Pie  is  then  to  walk  gently  about,  now  and  then  drinking 
a difh  of  weak  green  tea  till  the  worm  is  pafled.  If  the  pow- 
der of  the  fern  produces  naufea,  or  ficknefs,  it  may  be  removed 
by  fucking  the  juice  of  an  orange  or  lemon. 

This  medicine,  which  had  been  long  kept  a fecret  abroad, 
for  the  cure  of  the  tape-worm,  was  fome  time  ago  purchafed  by 
the  French  king,  and  made  public  for  the  benefit  of  mankind. 
Not  having  had  an  opportunity  of  trying  it,  I can  fay  nothing 
from  experience  concerning  its  efficacy.  It  feems,  however, 
from  its  ingredients,  to  be  an  aftive  medicine,  and  ought  to  be 
taken  with  care.  The  dofe  here  preferibed  is  fufiicient  for  the 
flrongeft:  patient  it  mufl,  therefore,  be  reduced  according  to 
the  age  and  conflitution. 

AJiringent  Poxvder. 

Take  of  allum  and  Japan  earth,  each  two  drachms.  Pound 
them  together,  and  divide  the  whole  into  ten  or  twelve  dofes. 

In  an  immoderate  flow  of  the  menfesy  and  other  haemorrhages, 
pne  of  thefe  powders  may  be  taken  every  hour,  or  every  half 
Lour,  if  the  difeharge  be'violent. 

PILLS. 

Strengthening  Pill. 

Take  foft  extra^l  of  the  bark,  and  fait  of  fleel,  each  a drachm. 
Make  into  pills. 

In  diforders  arifing  from  exceffive  debility,  or  relaxation  of 
the  folids,  as  the  cholorojisy  or  green  ficknefs,  two  of  the  pills 
may  be  taken  three  times  a day. 
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Stomachl(  Pill. 

Take  extract  of  gentian,  two  drachms;  powdered  rhubarb 
and  vitriolated  tartar,  of  each  one  drachm;  oil  of  mint,  thirty- 
drops  ; fimple  fyrup,  a fufficieut  quantity. 

Tltree  or  four  of  thefe  pills  may  be  taken  twice  a day,  for  ii> 
'vigorating  the  ftomach,  and  keeping  the  body  gently  open. 

Comp'll  tig  Pill. 

Take  of  purified  opium,  ten  grains ; Caffile  foap,  half  a 
jdrachm.  Beat  them  together,  and  form  the  whole  into  20  pills. 

When  a quieting  draught  will  not  fit  upon  the  ftomach,  one, 
two,  or  three  of  thefe  pills  may  be  taken,  as  pccafion  requires. 

Pill  for  the  Jautidice. 

Take  of  Caftile  foap,  fuccotorine  aloes,  and  rhubarb,  of  each 
one  drachm.  Make  them  into  pills  with  a fufficient  quantity 
of  fyrup  or  mucilage. 

Thefe  pills,  as  their  title  expreffes,  are  chiefly  intended  for  the 
jaundice,  which  with  the  afliftance  of  proper  diet,  they  will  of- 
ten cure.  Five  or  fix  of  them  may  be  taken  twice  a day,  more 
or  lefs,  as  is  necelTary  to  keep  the  body  open.  It  will  be  pro- 
per, however,  during  their  ufe,  to  interpofe  nowand  then  a vo- 
pnt  of  ipecacuanha  or  tartar  emetic. 

BURNS  AND  INFLAMMATIONS,  BRUISES,  SPRAINS, 
AND  ULCERS,  ALL  EXTERNAL. 

Goulard^s  Extract  of  Saiurti. 

Take  of  litharge,  one  pound;  vinegar  made  of  French  wine 
two  pints.  Put  them  together  into  a glazed  earthen  pipkin, 
and  let  them  boil,  or  rather  ftmmer,  for  an  hour,  or  an  hour 
and  a quarter,  taking  care  to  ftir  them  all  the  while  with  a 
wooden  fpatula.  After  the  whole  has  flood  to  fettle,  pour  oft* 
the  liquor  which  is  upon  the  top  into  bottles  for  ufe. 

With  thi2-  extraft  Goulard  makes  his  vegeto- mineral  water y 
which  he  recommends  in  a great  variety  of  external  diforders, 
as  inflammations,  burns,  bruifes,  fprains,  ulcers,  &c. 

Liniment  for  Burns. 

Take  equal  parts  of  Florence  oil,  or  of  frefli  drawn  linfeed 
oil,  and  lime-water;  lhake  them  well  together  in  a wide- 
mouthed bottle,  fo  as  to  form  a liniment. 

This  is  found  to  be  an  exceeding  proper  applict;tion  for 
recent  fcalds  or  burns.  It  may  either  be  fpread  upon  a cloth,  or 
the  parts  affedled  may  be  anointed  -with  it  twice  or  thrice  a day. 

Tar  Water. 

Pour  a gallon  of  water  on  two  ponuds  of  Norway  tar,  and 
ftir  them  ftrongly  together  with  a wooden  rod ; after  they  have 
ftood  to  fettle  for  two  days,  pour  off  the  water  for  ufe. 

‘ ‘ DRAUGHTS. 
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DRAUGHTS. 

Anodyne  Draught. 

Take  of  liquid  laudanum,  twenty-five  drops  ; fimple  cinna- 
mon water,  an  ounce  ; common  fyrup,  two  drachms.  Mix  them. 

In  excefllve  pain,  where  bleeding  is  not  necefl'ary,  and  in 
great  reftlelTnefs,  this  compofing  draught  may  be  taken  and 
repeated  occafionally. 

Diuretic  Draught. 

Take  of  the  diuretic  fait,  two  fcruples  ; fyrup  of  poppies,  two 
drachms  ; fimple  cinnamon-water  and  common  water,  of  each 
an  ounce. 

7‘his  draught  is  of  fervice  in  an  obftrudtion  or  deficiency 
of  urine. 

Purging  Draughts. 

Take  of  manna  an  ounce  ; foluble  tartar,  or  Rochelle  fait, 
from  three  to  four  drachms.  Diflblve  in  three  ounces  of  boil- 
ing water;  to  which  add  Jamacia  pepper  water,  half  an  ounce, 

As  manna  fometimes  will  not  fit  upon  the  flomach,  an  ounce, 
or  ten  dradims  of  the  bitter  purging  falts,  diflblved  in  four 
ounces  of  water,  may  be  taken  inftead  of  the  above. 

' MEDICINAL  WINES. 

Anthelmintic  Wine. 

Take  of  rhubarb,  half  an  ounce  ; worm-feed,  an  ounce. 
Bruife  them,  and  infufe  without  heat  in  two  pints  of  red  port 
wine  for  a few  days  ; then  ftrain  off  the  wine. 

As  the  ftoinachs  of  perfons  afflicted  with  worms  are  always 
delibated,  red  wine  alone  will  often  prove  ferviceable  ; it  inufl:, 
however,  have  ftill  better  effedb  when  joined  with  bitter  and 
purgative  ingredients. 

A glafs  of  this  wine  may  be  taken  twice  or  thrice  a day. 

Antimonial  Wine. 

Take  glafs  of  antimony,  reduced  to  a fine  powder,  half  an 
ounce ; Lifbon  wine,  eight  ounces.  Digeft,  with  heat,  for 
three  or  four  days,  now  and  then  fliaking  the  bottle  ; afterwards 
filter  the  wine  through  paper. 

TI\e  dofe  of  this  wine  varies  according  to  the  intention.  As 
an  alterative  and  diaphoretic,  it  may  be  taken  from  ten  to  fifty 
or  fixty  drops.  In  a larger  dofe  it  generally  proves  cathartic, 
or  excites  vomiting. 

Bitter  Wine. 

Take  of  gentian  root,  yellow  rind  of  lemon-peel,  frcfli,  each 
one  ounce  ; long  pepper,  two  drachms ; mountain  wine,  two, 
pints.  Infufe  without  heat  for  a week,  and  ftrain  out  the  wine 
for  ufe. 


In 
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In  complaint,  arifing  from  weaknefs  of  the  ftomach,  or  indi- 
geftion,  a glafs  of  this  wine  may  be  taken  an  hour  before  dinner 
and  flipper. 

INFUSIONS. 

The  author  of  the  New  Dlfpenfatory  obferves,  that  even  from 
thofe  vegetables  which  are  weak  in  virtue,  rich  infufions  may 
be  obtained,  by  returning  the  liquor  upon  frefli  quantities  of  the 
fubje(St,  the  water  loading  itfelf  more  and  more  with  the  a£Iive 
parts  •,  and  that  thefe  loaded  infufions  are  applicable  to  valuable 
purpofes  in  medicine,  as  they  contain  in  a fmall  compafs  the 
finer,  more  fubtile,  and  active  principles  of  vegetables,  in  a form 
readily  mifcible  with  the  fluids  of  human  body. 

Bitter  Infujion. 

Take  tops  of  the  lefler  centaury  and  camomile  flowers,  of 
each  half  an  ounce;  yellow  rind  of  lemon  and  orange-peel, 
carefully  freed  from  the  inner  white  part,  of  each  two  drachms. 
Cut  them  in  fmall  pieces,  and  infufe  them  in  a quart  of  boiling 
water. 

For  indigeflion,  weaknefs  of  the  ftomach,  or  want  of  appe- 
tite, a tea-cupful  of  this  infufion  may  be  taken  twice  or  thrice  a 
day. 

Infufion  of  the  Barh. 

To  an  ounce  of  the  bark,  in  powder,  add  four  or  five  table- 
fpoonfuls  of  brandy,  and  a pint  of  boiling  w'atcr.  Let  them  in- 
fufe for  two  or  three  days. 

This  is  one  of  the  beft  preparations  of  the  bark  for  weak  fto- 
machs.  In  diforders  where  the  corroborating  virtues  of  that 
medicine  are  required,  a tea-cupful  of  it  may  be  taken  two  or 
three  times  a day. 

Infufion  for  the  Pafy. 

Take  of  horfe-radilh  root  fliaved,  muftard-feed  bruifed,  each 
four  ounces ; outer  rind  of  orange-peel,  one  ounce.  Infufe 
them  in  two  quarts  of  boiling  water,  in  a clofe  veflel,  for  twen- 
ty-four hours. 

In  paralytic  complaints,  a tea-cupful  of  this  warm  ftimulating 
medicine  may  be  taken  three  or  four  times  a-day.  It  excites 
the  adlion  of  the  folids,  proves  diuretic,  and,  if  the  patient  be 
kept  w’arm,  promotes  perfpiration. 

If  two  or  three  ounces  of  the  dried  leaves  of  marfh  trefoil 
be  ufed  inftead  of  the  muftard,  it  will  make  the  antfeorhutk 
infufion. 

Conferve  of  Red  Rofes. 

Take  a pound  of  red  rofe  buds,  cleared  of  their  heels ; beat 
them  well  in  a mortar,  and,  adding  by  degrees  two  pound  of 
double-refined  fugar,  in  powder,  make  a conferve. 


After 
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After  the  rnme*  manner  are  prepared  the  confcrves  of  orange- 
pf-el,  rofemary  fiowcrs,  fea*worniood,  of  the  leaves  of  wood- 
fo'-rel,  &c. 

The  conferve  of  rofes  is  one  of  the  molt  agreeable  and  ufe- 
ful  preparations  belonging  to  this  clafs.  -A  drachm  or  two  of 
it,  difTolV'’d  in  warm  milk,  is  ordered  to  be  given  as  a gentle  re- 
Aringent  in  weaknefs  of  the  ftomach,  and  likewife  in  pthifical 
coughs,  and  Spitting  of  blood.  To  have  any  confiderable  ef- 
fects, however,  it  muft  be  taken  in  larger  quantities, 

Conferve  of  Sloes. 

This  may  be  made  by  boiling  the  floes  gently  in  water,  be- 
ing careful  to  take  them  out  before  they  burft  ; afterwards  ex- 
prefling the  juice,  and  beating  it  up  with  three  times  its  weight 
of  fine  fugar. 

In  relaxations  of  the  uvi/la  and  glands  of  the  throat,  this  makes 
an  exceVcnt  garg’e,  and  may  be  ufed  at  difcretion. 

Preferves  are  made  by  keeping  or  boiling  frcfla  vegetables 
nrfl  in  water,  and  afterwards  in  fyrup,  or  a fclution  of  fugar. 
The  fubject  is  either  preferved  moift  in  the  fyrup,  or  taken 
out  and  dried,  that  the  fugar  may  candy  upon  it.  The  lalt  is 
the  moft:  ufual  method. 

following  is  a moji  excellent  Remedy  for  a Cold.  I know  not 
one  that  is fo  ejfcacicus. 

Take  a large  tea-Qupful  of  linfeed,  two  penny  worth  of  flick- 
liquorice,  and  a quarter  of  a pound  of  fun  raifins.  Put  thefe 
into  two  quarts  of  foft  w^ater,  and  let  it  fimmer  over  a flow  fire 
till  it  it  reduced  to  one ; then  add  to  it  a quarter  of  a pound 
of  browm  fugar-candy  pounded,  a table-fpoonful  of  old  rum, 
and  a table-fpoonful  of  the  befl  w'hite  wine  vinegar,  or  lemon 
juice. 

Note.  The  rum  and  vinegar  are  befl  to  be  added  only  to 
the  quantity  you  are  going  immediately  to  take  j for,  if  it  is 
put  into  the  whole,  it  is  apt  in  a little  time  to  grow  flat. 

Drink  half  a pint  at  going  to  bed,  and  take  a little  tvhen  the* 
cough  is  troublefomc. 

This  receipt  generally  cures  the  worfl  of  colds  in  two  or 
three  days,  and,  if  taken  in  time,  may  be  faid  to  be  almoft  an 
infallible  remedy.  It  is  a mofl  fovereign  and  balfamic  cordial 
for  the  lungs,  without  the  opening  qualities  which  endanger 
frefli  colds  in  going  out.  It  has  been  known  to  cure  colds  that 
have  been  almofl  fettled  into  confumptions  in  lefs  than  three" 
weeks, 

DECOCTIONS. 

Deconion  of  Logwood, 

Boil  three  ounces  of  the  fliaving,  or  chips,  of  logwood,  in 

four 
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four  pints  of  water,  till  one  half  the  liquor  is  wafted.  Two  or 
three  ounces  of  finiple  cinnamon-water  may  be  added  to  this 
deco«ftion. 

In  fluxes  of  the  belly,  where  the  ftrongcr  aftringents  are  im- 
proper, a tea-cupful  of  this  decotftion  may  be  taken  \vith  advan- 
tage three  or  four  times  a-day. 

Decoclion  of  Bark. 

Boil  an  ounce  of  the  Peruvian  bark,  grofsly  powdered,  in  a 
pint  and  an  half  of  water  to  one  pint ; then  ftrain  the  decoc-* 
tion.  If  a tea-fpoonful  of  the  weak  fpirit  of  vitriol  be  added  to 
this  medicine,  it  will  render  it  both  more  agreeable  and  effica- 
cious. 

Compound  DecoSlion  of  the  Bark. 

Take  of  Peruvian  bark  and  Virginian  fnake-root,  grofsly 
powdered,  each  three  drachms.  Boil  them  in  a pint  of  water 
to  one  half.  To  the  drained  liquor  add  an  ounce  and  an  half 
of  aromatic  water. 

Sir  John  Pringle  recommends  this  as  a proper  medicine  to- 
wards the  decline  of  malignant  fevers,  when  the  pulfe  is  low, 
the  voice  weak,  and  the  head  affedled  with  a ftupor  but  with 
little  delirium. 

The  dofe  is  four  fpoonfuls  every  fourth  or  fixth  hour. 

PLASTERS. 

Plafters  ought  to  be  of  a different  confiftence,  according  to 
the  purpofes  for  which  they  are  intended.  Such  as  are  to  be 
applied  to  the  breads  and  ftomach,  ought  to  be  foft  and  yield- 
ing while  thofe  deligned  for  the  limbs,  fhould  be  firm  and  ad- 
helive. 

Stomach  Plafer. 

Take  of  gum  plafter,  half  a pound  ; camphorated  oil,  an 
ounce  and  an  half ; black  pepper,  or  capficum,  where  it  can  be 
had,  one  ounce.  Melt  the  plafter  and  mix  with  it  the  oil  j 
then  fprinkle  in  the  pepper,  previoufly  reduced  to  a fine 

or  two  of  this  plafter,  fpread  upon  foft  leather, 
and  applied  to  the  region  of  the  ftomach,  will  be  of  fervice  in 
flatulencies  arifing  from  hyfteric  and  hypochondraic  affe<ftions. 
A little  of  the  exprefled  oil  of  mace,  or  a few  drops  of  the  ef- 
fential  oil  of  mint,  may  be  rubbed  upon  it  before  it  is  applied, 

Adhefive  Plafer, 

Take  of  common  plafter,  half  a pound  ; of  Burgundy  pitch  j 
a quarter  cf  a pound.  Melt  them  together. 

This  plafter  is  principally  ufed  for  keeping  on  other  dreflings. 

Amdyte 
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Anodyne  Plader. 

Melt  an  ounce  of  adhcfive  plafter,  and,  when  it  is  coolings 
jnix  with  it  a drachm  of  powdered  opium,  and  the  fame  quan- 
tity of  camphor,  previoufly  rubbed  up  with  a little  oil. 

This  plarter  generally  gives  eafe  in  acute  pains,  efpecially  of 
the  nervous  kind. 

Blifteruig  Plajler. 

Take  of  Venice  turpentine,  fix  ounces ; yellow  wax,  two 
ounces ; Spanifh  flies,  in  fine  powder,  three  ounces  ; powdered 
niuftard,  one  ounce.  Melt  the  wax,  and  while  it  is  warm  add 
to  it  the  turpentine,  taking  care  not  to  evaporate  it  by  too  much 
heat.  After  the  turpentine  and  wax  are  fufliciently  incorpo- 
rated, fprinkle  in  the  powders,  continually  flirring  the  mafs  till 
it  be  cold. 

Tiiough  this  plafler  is  made  in  a variety  of  ways,  one  feldoin 
meets  with  it  of  a proper  confiflence.  When  compounded  with 
oils  and  other  greafy  fubftances,  its  elFetSls  are  blunted,  and  it  is 
apt  to  run ; while  pitch  and  refln  render  it  too  hard  and  very 
inconvenient. 

When  the  bliflering  plafler  is  not  at  hand,  its  place  may  be 
fupplied  by  mixing  with  any  foft  ointment  a fufficient  quantity 
of  powdered  flies ; or  by  forming  them  into  a pafle  with  flour 
and  vinegar. 

Gum  Plafler. 

Take  of  the  common  plafler,  four  pounds*,  gum  ammoniac 
and  galbanum,  flrained,  of  each  half  a pound.  Melt  them  to- 
gether, and  add,  of  Venice  turpentine,  fix  ounces. 

This  I'lafler  is  ufed  as  a digeflive,  and  likewife  for  difcufllng 
indolent  tumours. 

^letbod  of  dejlroying  the  putrid  Smell  which  Meat  acquires  during 

hot  Weather, 

Put  the  meat  intended  for  making  foup  into  a fauce-pan  full 
of  water,  feum  it  when  it  boils,  ancl  then  throw  into  the  fauce- 
pan  a burning  coal,  very  compaft  and  deflitute  of  fmoke  ; leave 
it  there  for  two  minutes,  and  it  will  have  contracted  all  the 
fmell  of  the  meat  and  foup. 

If  you  wifli  to  roafl  a piece  of  meat  on  the  fpit,  or  to  bake  it, 
put  it  Into  water  till  it  boils,  and,  after  having  feummed  it, 
throw  in  a burning;  coal  as  before ; at  the  end  of  two  minutes, 
take  out  the  meat,  and,  having  wiped  it  well,  put  it  on  the  fpit, 
or  into  the  oven. 

When  frelh  butter  has  not  been  falted  in  proper  time,  or 
when  fait  butter  has  become  rancid  or  mufly,  afer  melting 
and  feumming  it,  dip  in  a cruft  of  bread  well  toafttd  on  both 
fides,  and  at  the  end  of  a minute  or  two  the  butter  will  lofe  its 
tiifagreeable  odour,  but  the  bread  will  be  found  foetid, 

CORNS 
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CORNS  AND  TEETH. 

A RcfN^y  for  Corns  on  the  Feet. 

Roaft  a clove  of  gariic,  or  an  onion,  on  a live  coal,  of  in  hot 
afhes  V apply  it  to  the  corn,  and  faften  it  on  wUh  a piece  of 
cloth.  This  the  corn  to  fuch  a degree,  as  to  lioofen  and 

^vholly  remove  k in  two  or  three  days.  Foment  the  corn  every 
other  night  in  warm  watM*,  after  which  renew  the  application* 

The  fame  intention  will  be  yet  more  cffe^bially  anfwered  by 
applying  to  the  corn  a hit  of  the  plafter  of  Diachylon  with  the 
gums,  fpread  on  a fmall  piece  of  linen ; removing  it  occalionally 
to  foment  the  corn  with  warm  water,  and  pare  olF  the  foftened 
part  with  a penknife. 

To  clean  the  Teeth  and  Gnmst  and  make  the  FleJI}  ^row  clofe  tg  the 

Root  of  the  Enarifrl. 

Take  one  ounce  of  myrrh,  in  Site  powder,  two  fpoonfuls  of 
the  beft  wl%ite  h®ney,  aind  a little  green  fage  in  fine  powder  ; 
mix  them  well  together,  and  rub  the  teeth  ai;td  gums  with  ^ 
little  of  this  balfam  every  night  and  morning. 

21?  Jirengtdien  the  GwnSy  and  fafien  Ipofe  Teeth. 

DifTolve  an  ounce  of  myrrh  as  much  as  poffible  in  lialf  a 
pint  of  red  wine  and  the  fame  quantity  of  oil  of  almonds ; wafh 
tlie  mouth  with  this  fluid  every  morning. 

This  is  alfo  an  excellent  remedy  againft  worms  In  the  teeth. 

A fure  Prefervative  from  the  Tooth-Ach. 

After  having  walhed  your  mouth  with  water,  as  cleanlincfs, 
and  indeed  health,  requires,  you  fiaould  every  morning  rince 
the  mouth  with  a tea-fpoonful  of  lavender-water  mixed  with  an 
equal  quantity  of  warm  or  cold  water,  which  ever  you  like  befi, 
to  dimtnilh  its  a«^livity.  This  fimple  and  innocent  remedy  is  a 
certain  prefervative,  the  fuccefs  of  which  has  been  confirmed 
by  long  experience. 

A Powder  to  clean  the  Teeth. 

Take  dragon’s  blood  and  cinnamon,  of  each  one  ounce  and 
an  half,  burnt  aJlum,  or  cream  of  tartar,  one  ounce ; beat  all 
together  into  a very  fine  powder,  and  rub  a little  on  the  teeth 
every  other  day. 

The  following  Powder  will  he  found  an  excellent  Preferver,  as  weU 

as  CUanery  of  the  Teeth ; it  like  wife  makes  them  very  white. 

Take  pumice-iftone  prepared*  fealed  earth,  and  red  coral  pre- 
pared, of  each  an  ounce  j dragun’s-blopd,  half  an  ounce  j (jream 
of  tartar,  an  ounce  and  an  hdf » cinnamon,  a quarter  of  an 
Ciijmce  i and  ch>ves»  a fcruple.  Beat  the  whole  togeth^  into  a 
powder. 

C c WATERS. 
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WATERS, 

A Receipt  to  make  the  genuine  Hungary  Water, 

Put  into  an  alembic  a pound  and  an  half  of  frelh  picked  rofe- 
mary  flowers ; pennyroyal  and  marjoram  flowers,  of  each  half  a 
pound  i three  quarts  of  good  Coniac  brandy ; having  clofe  flop- 
ped the  mouth  of  the  alembic  to  prevent  the  fpirit  from  evapo- 
rating, bury  it  twenty-eight  hours  in  horfe-dung  to  digefl,  and 
then  diflil  off  the  fpirit  in  a water-bath. 

A drachm  of  Hungary-water  diluted  with  fpring  water,  may 
be  taken  once  or  twice  a week  in  the  morning  fafting.  It  is 
alfo  ufed  by  way  of  embrocation  to  bathe  the  face  and  limbs,  or 
any  part  affected  with  pains  or  debility.  This  remedy  recruits 
the  flrength,  difpels  gloominefs,  and  ftrengthens  the  fight.  If 
mufl  always  be  ufed  cold,  whether  taken  inwardly  as  a medi- 
cine, or  applied  externally. 

To  male  Rofe~Water, 

To  make  an  excellent  rofe-water,  let  the  flowers  be  gathered 
two  or  three  hours  after  fun-riling  in  very  fine  weather  j beat 
them  in  a marble  mortar  into  a pafle,  and  leave  them  in  the 
mortar  foaking  in  their  juice,  for  five  or  fix  hours  ; then  put  the 
mafs  into  a coarfe  canvafs  bag,  and  prcfs  out  the  juice  ; to  every 
quart  of  which  add  a pound  of  frefli  damaik  rofes,  and  let  them 
ftand  in  infufion  for  twenty-four  hours.  Then  put  the  whole 
into  a glafs  alembic,  lute  on  a head  and  receiver,  and  place  it 
on  a fand  heat.  Diflil  at  firft  with  a gentle  fire,  which  is  to  be 
increafed  gradually  till  the  drops  follow  each  other  as  quick  as 
pofllble  ; draw  off  the  water  as  long  as  it  continues  to  run  clear, 
then  put  out  the  fire,  and  let  the  alembic  ftand  till  cold.  The 
diftilled  water  at  firft  will  have  very  little  fragrancy,  but  after 
being  expofed  to  the  heat  of  the  fun  about  eight  days,  in  a bottle 
lightly  flopped  with  a bit  of  paper,  it  acquires  an  admirable 
feent. 

Rofe-water  is  an  excellent  lotion  for  the  eyes,  if  ufed  every 
morning,  and  makes  a part  in  collyriums  preferibed  for  inflam- 
mations of  thefe  parts ; it  is  alfo  proper  in  many  other  com- 
plaints. 

DlreHions  for  making  Lavender-Water, 

Fill  a glafs  or  earthen  body  two  thirds  full  of  lavender  flowers^ 
and  then  fill  up  the  veffel  with  brandy  or  molaffes  fpirits.  Let 
the  flowers  ftand  in  infufion  eight  days,,  or  lefs  if  ftraitened  for 
time ; then  diflil  off  the  fpirit,  in  a water-bath  with  a bfifk  fire, 
at  firft  in  large  drops  or  even  a fmall  ftream,  that  the  eflential 
oil  of  the  flowers  may  rife  with  the  fpirit.  But  as  this  cannot 
be  done  without  the  phlegm  coming  over  the  helm  at  the  fame 
time,  the  fpirit  mult  be  rectified.  The  firft  diftillation  being 
finilhed,  unlute  the  ftill,  throw  away  what  remains  in  the  body, 

and 
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and  fill  it  with  frefli  flmvers  of  lavender,  in  die  proportion  of 
two  pounds  of  lavender  flowers  to  one  pint  of  fpirit ; pour  the 
fpirit  already  diftilled  according  to  the  foregoing  direftions,  on 
the  lavender  flowers,  and  diftil  a fecond  time  in  a vapor  bath. 

To  make  Orange-Jkoiver  Water, 

Having  gathered  (two  hours  before  fun-rife  in  fine  weather)  a 
quantity  of  orange-flowers,  pluck  them  leaf  by  leaf,  and  throw 
away  the  ftalks  and  ftcmsi  fill  a tin  cucurbit  two  thirds  full  of 
thefe  picked  flowers  *,  lute  on  a low  bolt  head,  not  above  two 
inches  higher  than  the  cucurbit ; place  it  in  balneo  marine,  or  a 
water-bath,  and  diftil  with  a ftrong  fire.  You  run  no  rilk  from 
prefling  forward  the  diftillation  with  violence,  the  water-bath 
efFedfnally  preventing  the  flowers  from  being  burnt.  In  this 
inethod  you  pay  no  regard  to  the  quantity,  but  the  quality  of 
the  water  drawn  off.  If  nine  pounds  of  orange  flowers  were 
put  into  the  ftil!,  be  fatisfied  with  three  or  four  quarts  of  fra- 
grant water  ; however,  you  may  continue  your  diftillation,  and 
fave  even  the  laft  droppings  of  the  ftill,  which  have  fome  fmall 
fragrancy.  During  the  operation,  be  careful  to  change  the 
Vater  the  refrigeratory  veflel  as  often  as  it  becomes  hot.  Its 
being  kept  cool,  prevents  the  diftilled  water  from  having  an 
empyreumatic  or  burnt  fmell,  and  keeps  the  quinteflence  of 
the  flowers  more  intimately  united  with  its  phlegm. 

Virgin's  Milky  a fafe  and  excellent  Cofmetic. 

Take  equal  parts  of  gum  benjamin  and  ftorax,  diffolve  them 
in  a fufficient  quantity  of  fpirit  of  wine.  The  fp'yit  will  then 
become  a reddifli  tinfture,  and  exhale  a very  fragrant  fmell. 
Some  people  add  a little  balm  of  gilead.  Drop  a few  drops 
into  a glafs  of  clear  water,  and  the  water,  by  ftirring,  will  in- 
ftantly  become  milky.  This  may  be  ufed  with  fafety  and  fuc- 
cefs : it  will  clear  the  complexion,  for  which  purpofe  nothing 
is  better. 

To  take  Iron  Mould  out  of  Linen. 

. . Hold  the  iron  mould  over  the  fume  of  boilipg  water  for  fome 
time,  then  pour  on  the  fpot  a little  juice  of  forrel  and  a little 
fait,  and  when  the  cloth  has  thoroughly  imbibed  the  juice,  waflj 
it  in  lye.  . 

* To  take  out  Stains  of  Oil. 

Take  Windfor-foap,  fhaved  thin,  put  it  into  a bottle  half  fiili 
of  lye,  throw  in  the  fize  of  a nut  of  fal  ammoniac,  a little  cab- 
bage juice,  two  yolks  of  new-l^id  eggs,  and px  gall  at  difcretion  ; 
and  laftly,  an  ounce  of  powdered  tartar ; then  cork  the  bottle, 
and  expole  it  to  the  heat  of  the  noon-day  fun  four  days,  at  the 
expiration  of  which  time  it  becomes  fit  for  ufe.  Four  this 
liquor  on  the  ftains,  and  rub  it  well  on  both  fides  of  the  cloth  ; 
then  walh.the  jftains-with  clear  water,  or  rather  with  the  fol- 
V ■ Cc  2 ' lowing 
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lowing  foaj),  and  when  the  doth  is  dry  they  will  no  longer 

jcpffear. 

Y<7  Take  out  the  Stains  cm  Cloth  of  whatever  Colour. 

Take  half  a pemnd  of  honey,  the  hze  of  a not  of  awmiv 
niac,  and  the  yolk  of  an  egg  ; mix  them  together,  and  put  a 
little  of  this  mixture  on  the  ftain,  letting  it  remain  till  dry.  Then 
wafh  the  doth  with  fair  water,  and  the  ftains  will  difappear. 
Water  impregnated  with  mineral  alkaline  fek,  or  foda,  ox-gall, 
and  black  foap,  is  alfo  very  good  to  take  out  fpots  of  greafe.  . 

A Soap  that  takes  out  all  Moftner  of  Spots  and  Stains. 

Take  the  yolks'  of  fix  eggs,  half  a tahle-fpoonful  of  broifed 
fait,  and  a pound  of  Venetian  foap ; mix  the  whole  together 
with  the  juice  of  beet-roots,  and  form  it  into  round  balls,  that 
are  to  be  dried  in  the  fhade.  The  method  of  ufing  this  foap 
is  to  wet  with  fair  water  the  ftained  part  of  the  cloth,  and  rub 
both  fides  of  it  well  with  this  foap ; then  wafli  the  doth  in 
water,  and  the  ftain  will  not  long  appear. 

To  cure  Warts, 

Anoint  the  warts  with  the  milky  juice  of  the  herb  mercury 
feveral  times,  and  they  will  gradually  wafte  away. 

Another  fafe  and  experienced  Method. 

Rub  the  warts  with  a pared  pippin,  and  a few  days  afterwards 
they  will  be  found  to  difappear. 

To  dejlroy  Fleas. 

Sprinkle  the  room  with  a decodion  of  arfmart,  bitter  apple, 
briar  leaves,  or  cabbage  leaves ; or  fraoke  it  with  burnt  thyme 
or  penny-royal. 

Another  ivay. 

Put  tanfey-leaves  about  different  parts  of  the  bed,  viz,  under 
the  matrafs,  or  between  the  blankets. 

Another  voay. 

Rub  the  bed-pofts  weH  whh  a ftremg  dccoftion  of  cldcf 
leaves.  : . . 

A Liniment  to  defray  Lice. 

r ake  an  ounce  of  vinegar,  the  fame  quantity  of  ftavefacre, 
half  an  ounce  of  honey,  and  half  ^ ounce  of  fulphur.  Mix 
into  the  conhllcnce  of  a fbft  liniment,  with  two  ounces  bf  falad 
oil. 

A Liniment  to  dfroy  jSfUs. 

Pake  oil  of  bays,  nil  of  fweet  almonds,  and  old  hogs-lard,  of 
each  two  ounces  5 powdered  'ftavefacrc,  and  tanpey-juice,  of 
each  half  an  ounce ; aloes  and  myrrh,  of  each  a quarter  of  an 
otmee;  tJa  fswUer  centaury  and  iaU  of  Rdphur,  of  each  t 
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4fnelitfi ; mix  the  wht>k  into  a liniment.  Before  you  ufc  it, 
iwilh  the  hair  with  vinegar. 

Receipt  to  thicken  the  Hairy  end  make  it  grow  on  a bald  pari. 

Take  roots  of  a maiden  vine,  roots  of  hemp,  and  cores  o£ 
foft  cabbages,  of  each  two  handfuls  j dry  and  burn  them; 
afterwards  make  a lye  with  the  allies.  The  head  is  to  be  walk- 
ed with  this  lye  three  days  fucceflively,  the  part  having  been 
previoufly  well  rubbed  with  honey. 

Yb  make  Hair  black. 

Firft  walk  your  head  with  fpring  water,  then  dip  your  comb 
in  oil  of  tartar,  and  comb  yourfelf  in  the  fun  : repeat  this  ope- 
ration three  tunes  a day  ; and  at  the  end  of  eight  days  at  moft 
the  hair  will  turn  black.  If  you  are  defirous  of  giving  the  hair 
a fine  feent,  naoiften  it  with  oil  of  Benjamin. 

Simple  Means  (f  producing  the  fame  B-jfeB. 

The  leaves  of  the  wild  vine  change  the  hairs  Hack,  and 
prevent  their  falling  off.  Burnt  corks  ; roots  of  the  holm-oak 
and  caper-tree  j barks  of  willow,  \valnut-tree,  and  pome- 
granate; leaves  of  artichokes,  the  mulberry-tree,  fig-tree, 
rafpberry-bufh ; Ihells  of  beans ; gall  and  Cyprus  nuts ; leaves 
of  myrtle  ; green  Ihells  of  walnuts  ; ivy-berries,  cockle  and  red 
beet  feeds,  poppy-flowers,  alhim,  and  tnoft  preparations  of  lead, 
Thcfe  ingredients  may  be  boiled  in  rain-water,  vi-ine,  or 
vinegar,  witli  the  addition  of  fome  cephalic  plant,  as  lage, 
marjoram,  ba4m,  betony,  clove  july.fiowers,  laurel,  &c.  &c. 

Dhfervations  upon  a Leechy  by  a Gentleman  who  kept  one  feveral  Tears 
for  the  purpofe  of  a Weather-glafs. 

A phial  of  water,  containing  a leech,  I kept  on  the  frame  of 
my  lower  chamber  window  fafh,  fo  that  when  I looked  in  the 
morning,  I coold  Isncrw  what  would  be  the  weather  of  the 
following  day. 

if  the  weather  proves  ftrene  and  beautiful,  the  leech  lies 
motionlefs  at  tke  bottom  of  the  glafs,  and  rolled  together  in  t 
fpiral  form. 

If  k rains  before  or  after  noon,  it  is  found  crept  up  to  the 
top  of  its  lodging,  and  there  it  remains  till  the  weather  is  fetr 
tied. 

If  we  are  to  have  wind,  the  poor  prifoner  gallops  through  its 
limpid  habitation  with  amaEing  fwiftnefs,  and  fcidom  retts  till 
k beg  ins  to  blow  hard. 

If  a remarkable  ftdfm  of  thunder  and  rain  is  to  fiicceed,  for 
Ibme  days  before  it  lodges  almofi  continually  without  the  wa- 
ter, and  difeovers  Bncommon  tmeafineis,  in  violent  throes,  and 
eonvulfiTe4ike  motions. 

In 
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In.  the  froft,  as  in  clear  fummer  weather,  it  lies  conflantly  at 
the  bottorfi.  And  in  fnow,  as  in  rainy  weather,  it  pitches  its 
dwelling  upon  the  very  mouth  of  the  phial. 

What  reafons  may  be  aliigned  for  them,  I muft  leave  philo- 
fophers  to  determine,  though  one  thing  is  evident  to  every 
body,  that  it  muft  be  afte<fted  in  the  fame  way  with  that  of  the 
mercury  and  fpirits  in  the  weather-glafs,  and  has  doubtlefs  a 
very  furprifing  fenfation,  that  the  change  of  weather,  even 
days  before,  makes  a viftble  alteration  upon  its  manner  of 
living.  . 

Perhaps  it  may  not  be  amifs  to  note,  left  any  of  the  curious 
Ihould  try  the  experiment,  that  the  leech  was  kept  in  a com- 
mon eight  ounce  pliial  glafs,  about  three -fourths  filled  with 
Water,  and  covered  on  the  mouth  with  a bit  of  linen-rag.  In 
fhe  fummer  the  Water  is  changed  once  a week,  and  in  the 
winter  once  a fortnight.  This  is  a weather-glafs  which  may 
be  purchafed  at  a very  trifling  cxpencc,  and  which  will  laft 
fome  years. 

ROYAL  HUMANE  SOCIETY. 

DireBions  for  the  recovery  of  the  Apparently  Dead. 

I.  The  reftoration  of  heat  is  of  the  greateft  confequence  to 
the  return  of  life : when,  therefore,  the  body  is  taken  out  of 
the  water,  the  deaths  fhould  be  ftripped  off ; or,  if  naked  at 
the  time  of  the  accident,  it  muft  be  covered  with  two  or  three 
coats,  or  a blanket.  The  body  fhould  then  be  carefully  con- 
veyed to  the  neareft  houlc,  with  the  head  a little  raifed. 

^ — In  cold  and  damp  weather,  the  perfon  fliould-  be  laid  on  a 
bed,  &c.  in  a room  that  is  moderately  heated : — In  fummer,  on 
a bed  expofed  to  the  rays  of  the  fun,  and  not  more  than  fix 
perfons  admitted,  as-a  greater  number  may  retard  the  return  of 
life.  The  body  is  to  be  well  dried  with  warm  cloths,  and  gently 
rubbed  with  flannels  fprinkled  with  rum,  brandy,  gin,  or  muf- 
tard. — Fomentations  of  fpirits  may  be.  applied  to  the  pit  of  the 
ftomach  with  advantage.-:— A warming-rpan  covered  with  flannel 
fhould  be  lightly  moved  up  and  down  the  back  ; bladders,  or 
bottles  filled  with  hot  water,  heated  bricks,  or  tiles  wrapped  up 
in  flannel,  fliould  be  applied  to  the  foies  of  the  feet,  palms  of 
the  hands,  and  other  parts  of  the  body. 

II.  Refpiration  will  be  promoted  by  clofing  the  mouth  and 
one  noftril,  while,  with  the  pipe  of  a bellows,  you  blow  into 
the  other  with  fufficient  force  to  inflate  the  lungs ; another 
perfon  fliould  then  prefs  the  cheft  gently  with  his  hands,  fo  as 
to  expel  the  air.  If  the  pipe  be  too  large  for  the  noftrils,  the 
air  may  be  blown  in  at  the  mouth.  Blowing  the  breath  can 
only  be  recommended  when  bellows  ca;tnot  be  procured. 

III.  The 
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III.  The  bowels  Ihpuld  be  inflated  with  the  (umes  of  tobacco 

and  repeated  three  or  four  times  within  the  firft  hour*,  but  if 
circumflances  prevent  the  vfeof,  this  vapour,  then  clyfters  of 
this  herb,. or  other  acrid  ihfufions  with  fait,  may  be  throwjj 
up  with  advantage,,  The  fumigating  machine  is  fo  much  un- 
proved as  to  be  of  the  higheft  importa^^oC' to  the  public  ; and 
if  employed  in  every  inftance  of  apparent  death,  it  w'ould 
reftore  the  lives  of  inany^of  our  fellow  creatures,  a§  it  now  an- 
fwers  the  important  purpofes  of  fumigation,  ;i>fpiration,  *and  ex- 
piration. ^ ^ c ';  - -.  .. 

IV.  Agitation  has  proved. a^po}verful' auxiliary  to  the  other 
means  of  recovery  j one  ;or^  more  of  the  afliftants  fhould, 
therefore,  take  l^Jd  pif  the  legs.aod  \ar*ns-,  particularly  of  bOys, 
and  fhake  their  bodies  for  five  or  fix  minutes;  this  may  be  re- 
peated fp'e'fal  times  within  the  firft  hour.  When  the  body  is 
wip^  perfe<ftly  dry,  it  fhould  be  placed  in  bed  between  . two 

, healthy  perfons,  and  the  friiftion  chiefly  directed,  in  this  cafe, 
to  the  left  fide,  where  it  will  be  moft  likely  to  excite  the  mo- 
tion of  the  heart. 

V.  When  thefe  methods  have  been  employed  for  an  hour, 
if  any  brewhoufe,  bakehoufe,  or  glafshoufe,  be  near,  where 
warm  grains,  afhes,  lees,  &c.  can  be  procured,  the  body  fliould 
be  placed  in  any  of  thefe  moderated  to  a degree  of  heat  very 
little  exceeding  that  of  the  perfon  in  health.  If  the  warm  bath 
can  be  conveniently  obtained,  it  may  be  advantageoufly  ufed  in 
conjunction  with  the  earlieft  modes  of  treatment, 

VI.  Electricity  fhould  be  early  employed,  as  it  null  increafe 
the  beneficial  effeCls  of  the  other  means  of  recovery  on  tl>^ 
fyftem.  “ The  eleClrical  fliock,”  fays  Mr.  Kite,  in  his  Eflay 
on  the'  Recovery  of  the  apparently  Dead,  “ is  to  be  admitted 
“ as  the  teft  or  diferiminating  charaClcriftic  of  any  remains  of 

animal  life ; and  fo  long  as  that  produces  contractions,  may 
« the  perfon  be  faid  to  be  in  a recoverable  ftate ; but  when  that 
**  effe^  has  ceafed,  there  can  no  doubt  remain  of  the  party 

being  abfolutcly  and  pofitively  dead.”  ^ 

VII.  If  convulfions,  or  other  figns  of  returning  life  appear,  a 

tea-fpoonful  or  two  of  warm  water  may  be  put  into  the  mouth  ; 
and  if  the  power  of  fwallowing  be  returned,  a little  warm  wine, 
or  brandy  and  water  may  be  given.  When  this  gradual  ap- 
proach towards  recovery  is  obferved,  and  breathing  returned, 
let  the  perfon  be  put  into  a warm  bed,  and  if  difpofed  to  fleep, 
as  is  generally  the  cafe,  .give  no  difturbance,  and  he  will  awake 
almoft  perfe<^y  recovered.  , 

The  above  methods  are  to  be  ufed  with  vigour  for  three  or 
four  hours  ; for  it  is  a vulgar  and  dangerous  opinion  to  fuppofe 
perfons  are  irrecoverable,  becaufe  life  does  not  foon  make  its 
appearance ; an  opinion  that  has  configned  an  immenfe  num- 
ber 
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her  to  the  grave,  who  might  have  been  reflored  to  life  by-  rcfo* 
lution  and  perfeve ranee. 

Bleeding  fhould  never  be  emplo)fed  in  fuch  cafes,  unlefe  bf 
the  diret^tion  of  one  of  the  medical  alliftajits,  or  fo«»e  other  retfe 
portable  gentleman  of  the  faculty,  who  has  paid  attention  to  the 
fubjodf  of  fufpended  animation. 

Oh  the  firft  alarm  of  any  perfon  being  drowned,  let  hot  w'^r 
ter,  flour  of  mufta^,  warm  blankets,  hot  flannels,  fiat  bottles 
filled  with  hot  water,  a heated  w'^arming^pan,  belieora,  brandy, 
hartfliorn  drops,  and  an  eledlrifying  machine,  be  procured. 
Thefe  articles  being  immediately  employed,  may  be  productive 
of  reftoring  many  ufeful  and  valuable  lives. 

The  common  people  will  often  reftore  life  by  p.urfulug  the 
plans  BOW  recommended  ; but  if  gentlemen  of  faculty  can 
be  obtained,  their  affiftance  fhould  he  iirunediately  requeued, 
as  their  flcill  will  lead  them  judicioufly  to  vary  the  methods  of 
treatment,  and,  in  a variety  of  accidents,  many  more  lives  wiB 
be  reftored  to  the  community  and  to  their  families. 

The  above  means  of  reftoration  have  proved  efficacious  in 
apparent  hidden  death,  by  convulfions,  fnfibeations,  intojctica- 
tion,  hanging,  intenfe  cold,  and  the  tremendous  firoke  of  light- 
ning.— When  perfoBs  are  froft  bitten,  they  fiiould  be  rubbed 
with  fnow,  previous  to  their  being  brought  into  a warm  room. 
In  fuffbeation,  occafioned  by  the  fumes  ef  fulphur,  charcoal, 
&e.  dafhing  the  face  and  breaft  with  cold  water  has  been  known 
to  reftore  life. 

Publicans  and  others,  who  have  been  deterred  from  re- 
ceiving the  apparently  dead  into  their  houfes,  or  giving  imme- 
diate affiftance,  under  an  appi*ehenftoji  of  legal  puniftiment  or 
penalties,  are  now  informed,  that  the  Committee  have  obtained 
the  following  opinion  of  an  eminent  Special  Pleodet « It  is  9 
« mifdemeanour  by  the  common  law,  and  an  indiffable  oflfbnce, 
**  to  prevent  the  Coroner  from  doing  his  duty,  cur  to  obftnsft 
him  in  the  execution  of  It.  But  the  medling  with  a body 
apparently  dead,  for  the  purpofe  of  preferving  life,  is  not  a 
tranfgreffion  of  the  law  in  either  of  thefe  refpe^  ; nor  do  I 
«<  know  any  ftatute  by  which  fuch  an  aft  is  prohibited 
perfons  who  immediately  admit  the  drowned,  or  othensrife 
fiiffocated,  and  afford  affiftance  in  the  various  inftanees  of  ap- 
parent death,  will  be  indemnified  by  the  hlanagers  of  tkus 
Inftitution ; and  are  informed  that  the  charges  of  burial,  in 
Tinfucecfsful  cafes,  will  be  paid  by  the  Royal  Humane  So- 
ciety, 
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